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1 BELIEVE I have attempted a branch of Cookery 
which nobody has yet thought worth their while to- 
write upon: but as I have both ſeen, and found by ex- 
perience, that the generality of ſervants are greatly 
wanting im that poiat, therefore I have taken upon me 
to iuſtruct them in the beſt manner I am capable ; and 
I dare ſay, that every fervant who can but read will be 
capable of making a tolerable good cook, and thofe 
who have the leaſt notion of cookery cannot miſs cf 
being very good ones. 

it 1 dies not wrote in the high polite ſtile, 1 hope 
I bell be forgiven; for my intention is to jaſtruct the 
lower fort, and therefore muſt treat them in their ov n 
way. For example: when | bid them Jard à foul. if 
] thould bid them lard with large Izrdoons, they would 
not know what | meant; but, when 1 ſfiy they mult 
lard wich little pieces of bacon, they know what I mean. 
So, in many other neg cookery, the great cooks 
tave ſuch a high way of expreſſing themiclves, that the 
por 775 are at a loſs to know what they mean: and, 
in all Receipt bea yet printed, there are fuch an odd 
jumble of things as would quite ſpoil a gad di/h ; aud 
indeed ſome things fo extravagant, that it would be al- 
moſt a ſhame to inake nic of them, when a d/ can be 
made full as good, or better, without them. For er- 
ample ; hen you entertain ten or twelve people, you 
Wal uſe for a cullis a leg of veal and a ham; whiet., 
with the other ingredients, make it very exp<nfive, and 

; ag a 


Soo 2 Fey 


_ CO CT 


WQ * ” 
F 


iy To rei READER. 
all this only to mix with other ſauce. Ar. again, the 


eſſence of ham for ſauce to one diſh ; when I will prove, 


that for about three ſhilhngs I will make as rick and. 
high a ſauce as that will be, when done. For example : 
Take à large deep ſteau- pan, half a pound of bacon, fat 
and lean together, cut the ſat, and lay it over the bottom 
of the pan ; then take a pound of veal, cut it inte thin flices, 
beat it well with the back of a knife, lay it all over the 
bacon: ; then have ſixpennyworth of the coarſe lean part of 
the beef cut thin ang. well beat, lay a layer of it all over, 
=with ſome cerret, then the lean of the bacon cut thin and. 
laid over that : then cut t9wa.onions and flrew over, a bun- 
die of faveet herbs, feur or five blades of mace, fix or ſevere 
cloves, a. ſpoonſul off whale pepper, black and white lage - 
Her, tai a nutmeg beat, a pigeon beat all © ay 
that all ver, half an ounce of truffles and morels, then the 


r of your beef, a good cruſt of bread taaſted very brown 


and dry en both fides :- you may add an ed cock beat to 
feces q cover it cloſe, and let it fland over a flow fire two 
or three minuter, then pour on boiling water enough to fill 
the pan, ci cliſe, and let it flew till it is as rich as 
you would it, and then flirain off all that ſauce. Put 
all your ingredients together again, fil the pan with beil- 
ing water, put in a Fob onicn, 4 blade of mace, and a 
piece of cart ; cover it cloſe, and let it flew till it js as 

«you | This will be full as. good Rs the 


made 
diſhes, Hure a glaſs of yy and 5 7 
2 ſpoon/ul: ats Wh * Fs „Ki 
e . 24. Thi fall 


þ is for This falle far ſhort of 
of a leg 


the ex and ham, and anſwers every 
urpalßgou want. | | | 
If Mo to market, the ingredients will not come 


to above half a- crown, or for a eig hteen-pence you 
may make as much good gravy as will ſerve twenty 
ople. 

Tale eighteen pennyworth of coarſe lean beef, which will 
W cut it all to pieces, flour it well, 
take a quarter a pound of good butter, put it into a lit- 
tle pet or large deep ſtew-pan, and put in your beef: keep 
ſtirring it, and when it begins to look a little brown, pour 
ina pint of boiling water : ſlir it all together, 2 
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large aniom, a bundle of feet herbs, trwo or three blades 
„ mace, fue or ſix cloves, a ſpeonſul of wheie pe per, a 
cu of bread toaſted, and a piece of carrot; then pour in 
fur or fue quarts of water, flir all together, cover it claſ 
and let it flew till it be as rich gs you would have ite auben 
encugh, flrain it off, mix it with bo or three ſpronſu's- 
of cate bug, ang-balf a pint of white wine ; then put all 
the impredients together again, and put in dun quarts of 
boiling. water, cover it ciiſe, and let it boil till there 7; 
about: a pint ; frais it off well, add it to the jirft, arid. 


rich good grawy.. | 

You-may leave out the wine, according to what uſe 
vou want it for ; ſo that really one might have a gen- 
teel entertainment for the price the ſauce of one diſh 


they mult pay tor. French tricks. 
A Frenchman in his own country will dreſs a fins 
dinner of twenty diſhes, and all genteel and pretty, for 


one diſh,» But chen there is the little petty profit. 1 


more than need be uſed : but then it would not be 
French. So much is the-- blind folly of this age, that 
they would rather be impoſed on by à French booby, 
than give encouragement to a good EAN cook ! 

I doubt I ſhall not gain the eſteem of thoſe gentle- 
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they cenſure me, and then I flatter myſelf I ſhall have 
their approbation. 


way farther than two receipts, which will be of uſe to 
the public in general: one is for the bite of a mad dog: 
and the other, if a man thould be near where the plague 


4 te. AL 4 @4, cn af tiki... A & 


give it a boil together, This will. make a great deal of 


comes to : but, if 12 will have French cooks, - 


the expence he will put an Exgliſb lord to for dreſſing . 


have heard of à cook that uſed fix pounds of butter to 
fry twelve eggs; when every body knows (that under- 
ſtands cooking) that half a pound is full cnough, or 


men; however, let that be as it will, it little concerns - . 
me: but, ſhould I be ſo happy as to gain the good opi- 

nion of my own ſex, I defire no more; that will be a + 
fuil recompence for all my trouble; and I only beg the 
favour of every lady to read my Book throughout befor - 


_ I ſhall not take upon me to meddle in the phy fical - 
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e, he ſhall be in no danger; which, if made ſe of, 
; ag” &+ word: 


to diſtinguiſh them, becaufe they are known by thoſe 


 vants, and ſare the ladies 2 great deal of trouble. 


| — * * * 
vi To rus RBADER. 
: . 3 ; 


mall I take upon me to direct a lady in the eco- 
nomy of her family; for every miſtreſs does, or at leaſt 
ought to know, what is moſt proper to be done there; 
therefore I ſhall not fill yy Book with a deal of nonſenſe 
of that kind, which I am very well aſſured none will 
have regard to. 5 | 

I have indeed given ſome of my diſhes French names 


names; and, where there is - great variety of diſhes, 
and a large table to cover, there muit be variety of 
names for them; and it matters not whether they be 
called by a French, Dutch, or Engliſh name, fo =_ 
are good, and done with as little expence as the diſh 
will allow of. 

I ſhall fay no more, only hope n Book will anſwer 
the ends I intend it for; which is to improve the fer- 
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and muſt deſire the cook to order her fire according 


what ſhe is to dreſs: if any thing very little or thin. 
then a pretty little briſk fire, that it may be done quic 
aud nice ; if a very large joint, then be ſure a good i 
be laid to cake. Let it be clear at the bottom; and, 


when your meat is half done, move the dripping-pan 


ande a little ſrom the fire, and ſtir up a good bri(: 
fire For, according to the goodueſs of your fre, you; 
meat will be done or later, 


* 


N 314 
Ie beef, be ſure to paper the top, and baſte it w. 


all the time it is 2 and throw a handful of .. 


e ſmoke draw to the fire, it 
7 baſte it wel, 
and drudge it with a little flour to make a fine frot“ 
Never ſalt your roaſt meat before you lay ic to the fir: ; 
for that draws out all the gravy. If you would keep 
A few days before you dreſs it, dry it very well with a 
clean cloth, then flour it all over, and hang it where th 
air will come to it ; but be fure always to mind tb 
there is no damp place about it; if there is, you mul 


on jt. When you fee t 


dry it well with a cloth. Take up your meat, and g 


aich your diſh wick nothing but horlagaddiſh. 
at TTS and LAMB. 


As te roaſting of mutton ; the loin, the ſaddle of 
mutton, (which is the two loins), and the chine, (hie 
js the two necks), muſt be done as the beef above. B. 


- all other forts of mutton and lamb muſt be roafted wit? 


quick clear fire, aud without paper ; baſte it b 
as lay it down, and, juſt before you take it up, drud 


WL. a little flour; but be ſure not to uſe too much; 


fuß that takes away all the fine taſte of the meat. Son 
ds % A a loin of mutton, and roaſt it brown 

Nhout paper: but that you may do juſt as you ptea/- ; 
but be ſure always to take the ſkin off a'breaſt of m. 


tou, * 2 
ob; VEAL. 
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As to veal, you muſt. be careful to roaſt it of © fine 
brown z*if a large joint, a very fire; if a ſmall 
unt, a pretty little briſk fire; it a fillet or loin, be 
{ire to paper the fat, that you loſe as little of that as 
poſſible. Lay it ſome diſtance from the fire tis it is 
ſoaked, then lay it near the fire. When you loy it 
down, baſte it well with good butter; and, when it is 
near enough, baſte it again, and drudge it with alittle 
flour. The breaft you muſt roaſt with the caul on tilt 
it S enough, and ſkewer-the ſweetbread on the back - 
gde of the breaſt; When it is nigh enorgh, take off 
{he caul, baſte it, and drudge it with a little flour. 


PORK. 


Foxx muſt be well Cane, or it is apt to ſurfeit. Whers 
yu roaſt a Join, take a ſharp pen-knife, and cut the 
{-in acroſs, to make the crackling eat the better. The 
bine you mult not cut at all. The beſt way to roait a 
leg, is Grit to parboil it, then ſkin it and roaſt it ; baſte 
# with butter, then take à little fage, ſhred it Guey 
a little pepper and ſalt, a little nu meg, and a few __ 
crumbs of bread ; throw theſe over it all ahe time it is 
rosſting, then have a little drawn gravy to put in the 
ain with the crumbs that drop from it. Some love the 
knuckle Rtuffed with onion and ſage ſhred ſmall, with 2 
h:tle pepper and ſalt, gravy and apple-ſauce to it. This 
they call a mack ed oy The ſpring, or hand of pork, 
eN if very young, roaſted like a pig, cats very well, other- 

Lic tit is better boiled. The ſpare - rib ſhould be bated 

" WM with a little bit of butter, a very little duſt of flour, and 

fome ſage ſhred ſmall: but we never make any ſauce vo 

ir dut apple - ſauce. The beſt way ta dreſs . eriſkirs 
a is o roaſt them, baſte them with a little butter and 


- WO crumbs of bread, fage, and a little pepper and ſalt. Few: 
at any thing with theſe but — n 
- T7 reaff a fig. _ 

I 3-17 your pig, and lay it to the fire, which muſt be 

; a very good one at cach end, or bang a flat iron in 


A2 the 


. 
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the middle of the grate. Before you lay your p. 
down, take a little 2 ſhred ſmall, a piece of x. 
as big as.a walnut, and a little er and ſalt; put 
them into the pig, and ſew it up with coarſe thread, 
then flour it all over very well, and keep flouring it 
the eyes drop out, or you find the cracking hard. Be 
ſure to ſave all the gravy that comes out of it, which. 
you mult do by ſetting baſons or pans under the pig 
the dripping-pan, as ſoon as you find the gravy begin; 
to run. When the pig is enough, ſtir the fire up brit; 
take a coarſe cloth, with about a quarter of a pound 
of butter in it, and rub the pig all over till the crec. 
hop is quite criſp, and then take it Lay it in 
diſh, and with a ſharp kaife cut of the head, and 
cut the pig in two before you draw out the fpig. Cu. 
the ears off the bead and lay at each end, and cut the 
under-jaw in two and lay on each fide ; melt fome g d 
butter, take the gravy you faved, t into it, 50% 
it, _—__— it into the diſh with the brains brui{-/ 
fine, and the ſage mixed all together, and then fer. it 
to table. e 2 


Different farts of ſaucs for a hig. 

Now you are to obſerve, there are ſeveral ways ot 
making ſauce for a pig. Some don't love any. 
in the pig, only a cruſt of bread : but then you Hh 
have a little dried ſage rubbed aud mixed with th: 
gray and butter. Some love bread ſauee in a han, 
made thus: take a/pint of water, put in · a gocd Picce 
of crumb of bread, a blade of mace, and a little wi: ic 
pepper; boil it for about five or ſix minutes, and ben 
pour the water off: take out the ſpice, and beat n 
_ the bread with a good piece of butter. Some lo 
few currants. boiled in it, a glaſs of wine, and a 
. but that you muſt do juſt as you like it. Ot 
take half a-pint of beef gravy, aud the g 
which comes out of the pig, with a piece of butt 
| rolled in flour, two ſpoonfuls of ceatchup, and bol 
an together; then take the braids of the pig, 
* bruiſe them fine, with two eggs boiled har} and chop 
135 ped ; put all theſe together, with the ſage. in the pig, 
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and pour into your diſh. It is a very good ſauce. 
When there does not gravy enough come out of your 
pig with the butter for ſauce, take ahout half a pint of 
veal- gravy, ard add to it; or flew the petty-toes, and 
t:ke as much of that liquor as will do for fauce, mixed 
with the other. g | 


Te rooſt the hind-quarter of a pig, lab. ſa ſbion. 


Ar the time of the year when houſe-lamb is very 
dear, take the hind-quarier of a large pig; take off the 
{kin and roaſt it, and it will eat like lamb with mint- 
fance, or with a ſallad, or Seville orange. Half an hour 
ill roaſt ĩt. | 


To bak? a Pig. 


Ie you ſhould be in a place where yon cannot roait 
a pig, lay it in a diſh, flour it all over well, and rub 
it over with butter, butter the diſh you lay it in, and 


put it into an oven, When it is enough, draw it out of 
thc oven's mont h, and rub it over with a buttery cloth; 


len put it into the oven agaia till it is dry, take it out, 
and lay it in a diſh : cut it up, take a little veal-gravy, 
2nd take off the fat in a diſh it was baked in, and there 
will be ſome good gravy at the bottom; put that to it, 
with a little piece of butter rolled in flour; boik it up; 
and put it into the diſh with the brains and ſage in the 
belly. Some love a pig brought whole to cable then 
you are only to put what ſauce you like into the diſh. 


7 melt butter, 


Ix melting of butter you muſt be very careful, let 
your {auce-pan be well tinned, take 2 ſpoonful of cold 
water, a little duit of flour, and. your butter cui to 
pieces: he ſure to keep ſhaking your pan one way, for 
tcar it Gould oil; when it is all melted, let it boi, and 
't will be ſmooth and fine. A hlyer pan is be ſt if you 


zave one. l 44 WS 
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| - bread, done thus: take a 
utter 
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To roaft geeſe, turkeys, &c. 

. Warn you roaſt a gooſe, turkey, or fowls of an, 
fort, take care-to finge them with a piece of White 
paper, am baite-them with a piece of butter; drudg: 

them with a little flour, and when the ſmoke begins t 


draw to the fire, and they look plump, baſte them 


in, and drudge them with a little flour, aad tal. 
8 * | 
| Sance for a gooſ?. 
Fos a gooſe make a little good gravy, and put 
;nto a baſon by itſelf, and ſome apple-ſauce in anothe”. 
| Sauce fer a turkey. 
For a turkey good gravy in the diſh, ane eiche: 
bread or ouion- ſauce in a baſon. X 
. Sauce for fouls. 
Too fowls yen ſhould put good 
either bread or egg-ſunec ina 
Sager for ducks. | 
lnle gravy-in the diſh, and onion ir 


in the diſh, a 


Pon ducks a 
cup, if liked. 
Sauce far pheaſants and partridgers = 
Pusasanrs and partridges ſhould have gravy an the 
428 4 
Langs; roaſt them, and: for fauce bave crumbs | 
8 and 
when melted, a good pi grun 
rob in > Glam cloth to cw then 


* 
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| Te roaft wordtocks and friper. 

Pour them on à little ſpit ; take a round of a three-- 
penn loaf and toaſt it brown, then lay it in a diſh va- 
der the birds4 baſte them with a little butter, and let 
the trale drop on the toaſt. When they are roaſted put 
che toaſt in the diſh, lay the woodcocks on ãt, and have 
about à quarter of a pint of gravy ; pour it into a diſh, . 
and ſet it over a lamp or chaffing-dith for three minutes, 
and ſend them to table. You are to obſerve we never 


take any thing out of a woodcock-or fuipę. 


To roaft a pigeon. | 
Tant ſome parſley ſhred fine, a piece of butter 26 
dig as a walnut, a little pepper and ſalt; tie the neck- 


enq tight; tie a ſtring round the 22 rump, and 


fallen the other end to the top of the chimney- piece. 
Baſte them with butter, and when they are enough, lay 
them in the diſh, and they will fwim with gravy. Von 


may put them oa a little ſpit, and then tie both ends 


cloſe. 
, T5 broil a pigeon. 

Wurn you broilthem, do them in the fame mar der, 
r 
iron high, that they may not burn, and have à little 
melted butter in a cup. You may ſplit them, and 


them with a little and ſalt : and you may roaſt 
them only with a. parſley and butter in a diſh. 


Directions for geeſe and ducks. 


As to geeſe and ducks, you ſhould have ſome fag 
fired fine, and a Ile pepper and ſalt, and put — 


into the belly ; but never put any thing wto wild 


ducks. 


Tien your bare when it is caſed, and make u pud- 
ding ; take a quarter of a pound of ſuct, and as much 
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erumbs of bread, a little parſley ſhred fine, and about 
a much thyme as will ly on a ſixpence, when ſhred; 

an anchovy thred ſmall, a very little pepper and ſalt, 

ſome uutmeg, two eggs, and a little lemon-peel. Mix 

all theſe t re Stew un 

the belly, ſpit it, and lay it to the fire, which myſt Le 
a one. Your dripping-pan muſt be very cles 
nice. Put in two quarts of milk and half a pour 4 
4 butter into the pan: keep baſting it all the while 

"roaſting, with the butter and till the whole 
| and your hare will be enough. Tou may mi: 
the liver in the pudding, if you like it. - Yow mull fir! 
parboil it, and then chop it fine. 


» js Different forts of fauce for a hare. 
Tas for ſauce's pint of cream and half a pound ©. 
_ freſh butter ; put them im a ſauce- pan, and keep ſlirring 
it with a ou till the butter is meſted, and the ſauc. 
is chick ; then take vp the hare, and pour the ſauce in 
2 the dill, Another way to make ſauce for a hare, i; 
850 make good gravy, thickened with a little piece ot 
butter d in flour, and pour it into your diſh; Vo. 
war leave the butter out, if you don't like it, and 
bude ſome currant jelly warmed in a cup, or red wine 


| Rr „ fyrup; done thus, Take halt - 


. 


d wine, a quarter of a pound of ſugar, and 
over # flow fite to immer for about a quarter of a: 
„our, Von may do half the quantity, and put it into 


pridiron be 
1 
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which you muſt be careful not to loſe. When the 
ſteaks are enough, take them carefully off into your 
diſh, that noe of the gravy be loſt; then have read 

"KU 6d nit nd Grey them hex tw wahie wh 
the cover on. | 


. ; 
Directian concerning the ſauce far ftleaks.. 

Ir you love pickles or horſe raddiſh with ſteaks, ne- 
ver garniſh your diſh, becaufe both the garniſhing wilt 
he dry, and the ſteaks will be cold, but lay thoſe things 
on little plates, and cufry to table. The great nicety 
iz to have them. hut and full of gravy. 


General directions concerning broiling. 
As te mutton and pork fieaks, you muſt keep them 


turning quick on the gridiron, and have your diſh rea- 


dy over a chaffing»>diſh of hot coals, and carry them to 


table covered hot. When you broil fowls or pigeons, 
always take care your fire is clear ; and never baite any 
thing on the gridiron, for it only makes it ſmoaked and. 
burnt. 5 


General directions cen ning boiling, 

As to all forts of boiled mig allow a quarter of an 
hour to every pound : be ſure the pat is very clean, and 
ſkim it well, for thing will have a ſcum rife, and, 
if that boils down, it makes the meat black. All forts 
of freſh meat you are to put in when the water boils, 
bnt alt meat when the water is cold. 


- 1 


Te bail a 4 


Warn you boil a ham, put it into à copper, if you. 
„ hours before it 


boils, and keep it well ſkimmed all the time 3; then, if it 
— ＋ and a half will boil it, aſter 

: copper begins to boil; and, if a large one, two 
hours will de; for you are 46 conſider the tiwe it has 
been heating in the water, which ſoftens the ham, and 
wakes.it ball the ſooner... a | 


Ta 
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7 boil a tongue. 4 

A rong us, if ſalt, put it in the pot over night, and 
don't let it boil till about three hours before dinner, 
and then boil all theſe three hours; if freſh out of the 
pickle, two hours, and put it in when the water boil:. 


| ' To boil fowls and houſe- lamb. . 

FowLs and houſe-lamb boil in a pot by themſelves, 
in a good deal of water, and if any ſcum ariſes, take it 
off. They will be both ſweeter and whiter than if boil. 
ed in a doth. A little chicken will be done in fiſteer 
minutes, à large chicken in twenty minutes, à good 
fol in half an hour, a little turkey or gooſe in an hour, 

and a large turkey in an hour and a half. 

BS, Sauce for & boiled turkey, - + 

Tar beſt ſauce to @ boiled turkey is this: take a little 
water, or mutton gravy, if you bare it, a blade oi 
PRE; an onion, a little bit of thyme, a little bit of 

peel, and an anchovy ; boil all theſe together, 
train fv through a fieve, melt ſome butter and add 
to them, fry a few ſauſages and Jay round the dith. 
Garuiſt your diſ with demon. 


/ _Savcr for a boiled gooſe muſt be either onions or 
eubbage, firſt doiicd, anMhen ſtewed in butter for five 


Sauce for boiled ducks or rabbits. 


To boiled ducks or rabbits, you muſt pour boiled 
onions over them, which do thus: take the onious, 
peel them, and boil them in a den} of water; 
fhife about two hours, 
up, and throw them into a cullendar to drain, 
- 7.8 with a knife chop them on a hoard g put them in- 
bean ſauce - pan, juſt ſhake a little flour over them, put 
£115” my a line milk or cream, with a good piece of butter; 
| LYLE. nnen, 
| | bo 35 | *t 8 7 
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y are enough. Fut if you would have onion ſauce 
in half an hour, take your oniors, peel them, and cut 
mem in thin flices, put them into milk and water, and 
when the water boils they will be done in twenty mi- 
nut es, then throw them into a cullendar to drain, and 
chop them and put them into a fauce-pan ; ſhake in a 
|;:tle flour, with a little cream, if you have it, and 2 
good piece of butter: ſtir all together over the fire till 
the butter is melted, and they will be very fine. This 
'1uce is very good with roaſt mutton, and it is the beſt 
way of boiling onions. _ a 


To roaſt veniſſ n. 0 

Tang a haunch of veniſon, and ſpit it. Take four 
ſucets of white paper, butter them well, and roll about 
your veniſon, then tie your paper on with a ſcaali ring, 
and baſte it very well all the time it is roaſtiog. 7 
your fire is very good and briſk, two hours will do it; 
aud, if a ſmall haunch, an hour and a half. The neck 
«nd ſhoulder muſt be done in the fame manner, which 
will take an hour and a half, and when it is enough. 
take off the paper, and drudge it with a little flour juſt 
to make a froth ; but you muſt be very quick, for fear 
the fat ſhould melt. You muſt not put any ſauce in the 
diſh but what comes out of the meat, but have ſome ve- . 
ry good gravy and put it into your ſauce boat or baſon. 
You mult always have ſweet fauce. with your veniſon in 
another baſon. If it is a large haunch, it will take two 
hours and a half. + | oth 


Different ferts of ſauce for reniſ au. 

You may take either of theſe ſances for veniſon, 
Currant jelly warmed, or half a 2 of red wine, with 
2 quarter of a ad of ſugar, ſimmered over a clear 
ire for five or hx minutes; or half a pint of vinegar, 
and a quarter of a pound of ſugar, ficmmered till it is a 
i rup. | 825 3 2 1 

To roa/i mutton, veniſom. ſaſſ ion. 5 

Tars a bind. quarter of fat muiton, and cut the leg 

uke a hauneh ; lay it in a pan with the backfde of x 
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down, pour a bottle of red wine over it, and let it iz 
four hoars, then fpit it, and baſte it with the ſane 
and butter all the time it is roaſting, at a good 


7 W n 
wp mnt ey ſy —— 


Is your veniſon be very ſweet, only it with a 
Cloth, and bang it where the air comes. If you would 
keep it any time, dry it very well with clean cloths, 
r pred, oor bay it in an 

d 1 A while. If it finale, 
water and wall: it 


er 


for all oth 


6 To roaff a tongue or ud. 
Paro it firſt, then roaf it ; flick eight or ten cle 
about it ; baſte it with butter, and have ſome and 


Bazsrs them with butter, and frudge them 
with a little flour. an hoar will do them, at a 
are very ſmall, twcn- 
Take the liver, with a little 
them 


way. 


rr 
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your meat. 


T a rabbit bare: faſhion. | 
Land a rabbit with bacon; roaſt it wn? pr do a hare, 
and it cats very well. But then you muſt make gravy- 


{ſauce ; but if you don't lard it, white ſauce. 


7 urkeys, pheaſants, Kc. may be lar dad. 


You mor lac «turkey or pheaſant, or any thing, 
juſt as you Hke u. ä 5 | 


Te reef « fowl pheaſant- faſhion. — 
Ir you ſhould have but one pheaſsnt, and want two 
in a diſh, take a large 


know it. 


RULES to be obſerved in Roasrine. 
In the firſt place, take-great care the ſpit be very 


elcan : and be ſure to clean it with nothing but ſand 
and water. Walſh it elcan, and wipe it with a dry 


cloth; for oil, brick-duſt, and ſuch things, will ſpoil 


BESS F. 

To roaſt a piece of beef about ten pounds will take 
an hour and a half, at a good fire. Twenty pounds 
weight will take three hours, if it be a thick piece; but 


if it be a thin piece of tywenty pounds weight, two hours 


and a half will do it; and ſo on, according to the 
weight of your meat, more or leſs. Obſerve, in froſty 
weather your beef will take half an hour longer. 
 _MUTTOX. | 
Alte of mutton af -fix pounds will take an hour et 


a quick fire ; if froſty weather, an hour and a quarter: 


nine pounds, an hour and a half; a leg of twelve pounds 
will take two hours ; if froſty, two and a half 
a large faddie of mutton will take three hours, becauſe 
of ing it; a ſmall ſaddle will take an hour and a 
half, and 5 
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fowl, _ the brad 
on, and truſs it juſt as — ard it with 
bacon, but don't lard the and nobody will 


| ing to the fize; à breaſt will 
W '.. of 
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take half an hove at » quick fre 3 a neck, if large, au 


dale "oy et little better than half an hour; 2 
woch about the ſame time 28 4 leg: 


PORK. 


„ To ev 
quarter of an hour; for example ; a joint of twelve 

pounds weight, three hours, and fo'on ; if it be a thin 
OD two hours will roaſt it. 


Tust three you way baſte with fire nice drippicg, 
Be ſure your fire be very and briſk ; but don't lay 
Eragon K 

* * — 
6 VEAL 


Vas e che ſame time in roaſting as — 
ee 
your veal with yore better NN 


3 HOUSE-LAMB. 


R - Ty a large fore-quarter, an hour and a half; if : 
© ſmall one, an hour. The outſide maſt be pape red, baſt · 
ed with good butter, gad you muſt have @ very quick 
fire. If a leg, about three of ar z a neck, 


| = c if very 
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ir iat killed, an tour ; if ilk Sp tee, 

3 if a very large one, an hour and 

£24: @ halk Bot the beſt way tw judge is when. the exc 

> Saves ped Os Bis in a foe | Fug: Agog 

muſt rub 8 De of * 

butter rolling in it, „ of a 
. ; light brows. | *; 
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nice; if a large one, two quarts of milk, and half a 
pound of freſh butter. You mult baite your bare well 
with this all the time it is roaſting; and when the hare 


bas ſoaked up all the butter and milk it will be enough. 


A TURKEY. 


A u turkey will take an hout ; a very large 
one, an hour and a quarter; a ſaiall one, three quarters 


et an hour. You muſt paper the breaſt till it is near, | 

done enough, then take the paper off and froth it vp. 

8 Your fire muſt be very good. £5 * 0 
7 4 GODOSE. | 
; Ons:ays the ſame rules. + 
FOWLS. | 


A 1.arGs fowl, three quarters of an hour; à middling 
one, half an hour; very {mall chickens, twenty minutes. 
Your fire muſt be very quick and clear when you lay 


them down. 2 0 ; 1 
TAME DUCKS. | 

e Cos: vp the fame rules, | 
: WILD DUCKS. 4 


Tex minutes at a very quick fire will do them; but 
you love them well done, a quarter of an hour. 


7 E 4 L., WIGEON, &. 


| 
Y l 
* Ossrays the fame rules. | 
id WH PI DCOCKS, SNIPES, ard PARTRIDGES. | 
— Tuev will take twenty minutes. f * | (] 
of PIGEO NSad LARKS. | | ; 
e Tazy will take fifteen minutes to do them. a } 
Diredtiins conceraing pouitrye | WY 1 
* Le your, fire is not very quick and clear when you lay 1 
8 pur poultry down to roaſt, it will not cat near fo ſwert, = | 
ge lock ſo beautiful to the eye. | | i 
e; a © | To [ 
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+ 


To keep meat bits 

Tus beſt way to keep ment hot, if it be done before 
your company is ready, is to ſet the diſh over pan of 

| boiling water ; cover thg diſh with a deep cover ſo a; 
not to touch the meat, and throw a cloth over all. Thus 

you. may keep your meat hot a long time, aud it is bet. 
ter than over-roaſting and ſpoiling the meat. The {team 
of the water keeps * meat hot, and don't draw e 

gravy out, or dry it up; whereas, if you ſet a diſh of 

meat any time over a chaffing · diſh of coals, it will diy 
up all the gravy, and ſpoil the meat. | 

* 


To dreſs Greens, Roots, Sc. 
Arwars be very careſul that your de nice 

picked and waſhed. You ſhould lay them in a — 
for fear of ſand or duſt, which is apt to hang 
wooden veſſels. Boil all your greens in a coppe 
— by themſelves, with a great quantity of wa- 
= ter. Boil no meat with them, for that diſcolours them. 
1 Uſe no iron. pans, Cc. far they are. not: proper ;. but let. 
* them be copper, braſs, or liver. 2 


NE To dreſs ſpinages _. 

Pic a it very clean, and waſh t in 6ye-or ſiu· waters; 
put it in a ſauce-pan that will jyſt hold it, throw a lit- 
tile ſalt over it, and cover the pan cloſe. Don't put 
any water in, bat ſhake the often. Nen Muſt put 
r ſauce : pan on a clear ice, As foon a jou | 
the greens are ſhrunk and falles.to the bottom, * 
and that the liquor which comes out of them boils up, 0 
0 they are enough. Throw them into a clean fieve to os 
drain, and juſt give them à little ſqueeze. Lay chan t 
in a plate, and never. put any butter on them, but pat 1 . 


it in @ cupe | " 


: * Th dreſs cabbage, Kr. | 
Cannacr, and all forts of muſt be 
boiled iu a great deal of water. the ſtalks arc 
tender, or fall to the bottom, they-are enough ; then 
take them off, before. they loſe their colour. At 
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throw falt in your water before you put your greens 
in. Young ſprouts you ſend to table juſt as 472 


bat cabbage is beſt chopped and put into a ſauce · pan 


with a good piece of butter, . ſtirring it for about five 
or ſix minutes, till the butter is alf melted, and then 
ſend it to table. * 


To drefs carrots. N 
Ler them be ſcraped very clean, and when they are 
enough rub them in a clean cloth, then ſſice them into 
2 plate, and pour ſome melted butter over them. If 
they are young ſpring c:rrots, half an hadr will boit 
them: if large, an hour; but old Sandwich carrcts 
will take two hours. TE, 


To dreſs turnips. 
Tuer eat beſt boiled in the pot, and when enough, 


take them ont and put them in a pan, and math them 


with butter and a little falt, and fend them to table. 
Bit you may do them thus: pare your turnips, and 
cut them into dice as big as the top of one's finger; 
put them into a clean ſauce- pan, and juſt cover them 
with watt, When enough, throw them into a fieve 
to drain, and put them into a ſauce-pan with a good 


piece of butter ; ſtir them over the-fire for five or ſix 


minutes, and ſend them to table. 


N dreſs parſuip. 
Taser ſhould be boiled in a great deal of water, and 


when you find they are ſoft, (which you will know by 


runaing a fork into them), take them up, and carefully 
{crape all the dirt off them, and then with a knife 
icrape them all fine, throwing away all the ſticky parts ; 
then put them into a fauce-pan with ſome milk, and 


tir them over the fire till they are thick. Take great 


care they don't burn, aud add a good piece of batter 
and a little ſalt, and when the butter is meked, fend 
them to tabie. F | 


Sree all the little branches off till you come to the 
top — all the * 
* 3 | A.. 


T dreſs brolala. a . 


- 


- 
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Kin, which ts on the. talks, and ' little branches, au! 
throw them into water. Have a ftew-pan of water 
with ſome falt in it: when it boils, put in the brokal:, 
and when the ſtalks are tender it is enoughy then c 
it to table with butter in a cup. The French eat 0 
and vinegar with it. a 


To dre ſi Pot atcei. 1 


You muſt boil them in as little water as can, 
without burning the ſauce-pan. Cover the ſauce -an 
cloſe, and when the ſiin begins to crack they are enougb. 
Drain all che water out, and let them Rand covered 
a minute or two ; then peel them, lay them in you: 
* and pour ſome melted butter over them. The 

| way to do them is, when are peeled, to lay 
them on a gridiron- till they are of a ſine brown, a 
ſcnd them to table. Another way is to put them 
2 ſauce-pan with. ſome good beef-dripping, cover them 
cloſe, and ſhake the ſauce-pan often for of burning 
to the bottom. When tbey are of a fine brown, and 
criſp, take them up in-a plate, then put them iuto au. 
ther for fear of the fat, and put butter in a - 


We ; To dreſs cauliffowerr..  _ 
Taxs your flowers, cut off all the green , 3nd 
then cut the flowers into four, and lay them Tr 
for an hour; then have ſome milk and water boiling, 
put in the cauliflowers, and be fure-to ſuim the ſaucc- 
pan well. Whea the talks are tender, rake rherm carc- 
and put them into à culfendar to drain: ten 
ut « fpoonful of water into a clean ftew-pan, with :' 
ittle duſt of flour, about a quarter of a pound of but- 
ter, and ſhake it round till it is all finely melted, with 
a little pepper and falt ; then take half the caulifio« cr, 
and cut it as you would for pickling, lay it into the 
new- pan, turm it, and ſhake the pan round. Ten 
nutes will do it. Lay the ſtewed in the middle of your 


plate, and the boiled round it. Pour the butter yoo 


did it in over it, and ſend it to table. | 
<* 3 Fes To 


. 
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Firsr ſleing them, then cut them in two, and aſter- 
wards acroſs : but, if you would do them nice, cut the 
bean into four, and then acroſs, which is eight pieces. mh 
Lay them into water and ſalt, and, when your pan 
boils, put in ſome ſalt and the beans ; when are - 
tender, 28 enough; they will be ſoon done. Take 
care they do not loſe their fine green. Lay them in a+ 
plate, and have butter in a cup." | 4 
7. dreſs articholer. LM. | 
Waixc'elfF the talks, and put them into the water b 
-old, with the tops downwards, that all the dbſt ang 


" ſand may boil out. When the water boils, an hour and 
a half will do them. 


| _ Th drofs aſparagur. 

Scxave all the ſtalks very carefully till they look 
white, then cut all the ſtalks even alike, throw them 
into water, and have ready a. le, pan boiling. Put in 
ſome ſalt, and tie the aſparagus in little bundles. Let 1 
the ONE Irigy ene ey con 2 little ten- | 
der, take them up. If you boil them too much, you » 
loſe both colour aad-taſte. . Cut the round off a ſmall 
loaf about half an ineh — toaſt it 2 on both 
fides, dip. in your aſparagus· liquor, and it in your 
diſh ; — — toaſt, then lay ml] 
aſparagus on the toaſt all round the diſh, with the white. 
tops outward.. Dag't pour butter over the 3 

dat have 


for that makes them greaſy to the ; 
— bs 6 dallep, cad fend it to A 


3 garden thin over - 
them. All thin . are green Id have a lit 5 
criſpineſs ; for if they are over-boiled, they neither have Fl 
auy ſweetneſs or beauty. 85 

| Fo des beans and bn... , 
Wasn you dreſs beans and bacon, boil the bacon Ft 
by irſelf, aad the beans by chemſelves; for the — Ef 
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WH _ n or ſauce · pan, and lay t 
then pdur in a quart of boiling 


* brown, eg ſhake i In A 
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will ſpoil the colqur of the beans, Always throw ſome 
falt into the water, and ſame, parſley, nicely picked. 
When the beans are enough {which you will Ls by 
their * an”. throw thei into a cullendar to 


drain. the bacon, and ＋ 7 it; throw ſome 
2 ge over the top, and, if you have an iron, 
red-hot and hold over it, to brown the top of 


the bacon-: if you have not ane, ſet it before the fire 
to brown. Lay the beans in the diſh, and the bacon 
in the mide on the 9p, and fe dan to table with 
butter in a baſon. 


To nile gravy for « tek, 4 

'Taxz a p . hack it 
with a knife, flour it well, have pan with 
a piece of freſh butter. When the butter ace. 

in the beef, fry it til it i brows, and then pour in a 
kale bailiog water; ſhake it round, and then fill up 
with x tea kettle of water. Stir it all together, 
in t three of mace, 2 five 
' pEpper, an an onion, a bund'e wect 
cruſt of bread baked brown, and @Httle 
carrot. Cover it cloſe, and let it ftew*till it i; 
as you would have it. r 
. | | . 1 


To draw nn 1 
. of meat, cut it very thin, lay a piece 
i inches - bottom of the 
meat on it, Lay in 
rrot, and cover it cloſet for two or three minut<:, 
water, ſome ſpice, onivr, 
vert herbe; and a little of bread toafted. Let it 
ds oer aflow fire, and thicken it with a little piece of 
| Hotter rolled in flour. When the gravy is as 28 
. would have it. ſeaſon it with falt, and then ſtrain 
A off. 


Voda may omit the bacon, if you diflike it. 
| To burn butter for thickening the ſauce. 


Ser your bur a he ry aud let it boil till it ic 
ind ſlir it all the tic | 


Q 2 2 * , 
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it is on the fire tl id ie thick. Pw is by, and * 


ſor uſe. A liatle piece is what the cooks uſe to thicken. 
and brown their but there are few ſtomachs it. 


Ok 


d then a very. 
litile piece of bacon, a flice or two of carrot, ſome 
mace, cloves, whole ge 
onion cut in ſſices, a bundle of ſweet herbs, and then lay. 
in your veal.  Caner it claſe over a dow fire ſor fix or 
ſeven minutes, Making the ſauce : pan now and then ; 
then ſhake fome flour in, and have ready ſome boiling 
water; it in till you cover the meat and ſomething. 


more. Cover it cloſe, and let it ſtew till it is quite rich. | 
and then ſeaſon it to your taſte with and. .'$| 
then Nrain it a This will. do for maſt things. * 


d. T4 male gravy for ſoups, & c. 

Taxt a leg of beef, cut and hack it, pot it into a: 
large earthen pan put to it a bundle of ſweet herbs, . 
two onions ſtuck with a few-cloves, a blade or two of- 
mace, a piece of + carrot; a ſhconful of whole pepper 
White, anda quart of ſtale beer. Cover it 
with water; tie the-pat down cloſe with brown paper 
rubbed with butter, fend i to the oven, and let it be 
well baked. When it comes home, ſtrain it through a 
coarſe have; lay the meat into a clean diſh as you ſtrain 


| — ready for foups of molt forts 
ts put in, and is 3 | ' of : * 1 
u have peas ready boiled, your ſoup will be foom., 1 
— or tle fome of the broth and ome e | 
oy together, 2 French * put ; ; 

middle, and you have a good ſoup. Von may add a fe 


Wh them in a little butter till they are of a Nen 
ten pour the butter from them, and have ready 
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truffles and morels, or celery ſtewed tender, and then 
you are always ready. | N | ho 


To bake a leg of birf- 

Do it juſt in the ſame manner as before directed ir. 
the making gravy for ſoups, &c. and, when it is baked, 
ſtrain it through a coarſe ſieve. Pick out all the finew: 
and fat, put them into a ſauce-pan with a few ſpoon- 
fuls of the gravy, a little red wine, 2 little piece of but 
ter rolled in flour, and fome muſtard ; ſhake your fauct 
pan often, and, when the fauce is hot and thick, diſh i: 
up, and ſend it to table. It is a pretty diſh, 


3 T bake an on's bead. 

Do juſt in the ſame manner as the leg of beef 
directed to be done in making the gravy for ſoups, c 
and it does full as well for the ſame uſes. If it hond 
be too ſtrong for any thing you want it for, it is only 
putting ſome hot water to it. Cold water will ſpoil ic. 


: T7 boil pickled pork 

Bz ſure you put it in when the water boils. If 2 
middling piece, an hour will bgil its if a very large 
piece, an hour and. a half, or two hours. If you boil 
pickled pork tos long, it will go to a jelly, © 
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5 Mann Drenes.  — 
4 Satrillge 
ARE veal, cut it thin, beat it well with the back 
- of a knife or rolling · pin, and grate ſome.nutmeg 
over them ; dip them in the yolk of an , and fry 


- 


» pins of gravy, » lid piece of butter rolled in flour, 


b 
2 
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2 few muſhrooms, a glaſs of white wine, the yolk of an 
75. and a little cream mixed together. If it wants a 


little ſalt, put it in. Stir it all together, and, when it 


is of a fine thickneſs, diſh it up. It does very well with- 
out the cream, if you have none, and very well without 


L a = 


ted or white wine. 


To dreſs white Scot: collope. 
Do not dip them in oy OW 7: are 
tender, but not _ the 
pan, and 


above, o 


y you mult put in ſome cream. 


To dreſs a fillet of veal with call. 
For vn alteration take a ſmall fillet of veal, cut what 
collops you want, then take the udder and fill it with 
force- ment, roll it round, tie it with a packthread 
acroſs, and roaſt it; lay your collops in the diſh, and 
lay your udder in the middle. Garaiſh your diſhes with 


iemon. 


To make force-meat balls. 
Now you are to obſerve, that force-meat balls are 'a 
great addition to all made diſhes ; made thus, Take half 
pound of veal, and half a pound of fuet, cut five, and 
bole ts. 6 a NN have a few 
fireet herbs ſhred fine; a little mace dried and beat fine, 


a (mall nutmeg grated, or half a large one, alittle lemon - 
peel — — pepper and ſalt, and the yolks 
of two 


eggs; mis all theſe well — roll them 
in little round balls, and ſome in little long balls; roll 
them in flour, and fry them brown. If they are for any 
thing of white ſauce, put a little water on in a ſauce-pan, 
and, when the waned Caile, pre chan in, cad 2 


for 8 feut qriianony dut'never Gy hem for white ſauce. 


Trafits and morelr geed in fauces and ſoups. 


Taxz balf an ounce of truffles and morels, fmmer 
them in two or three ſpoonfuls of water for a few mi- 


W eo WR the liquor into the ſauce. 


all out, then put in your meat again, a 
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They thicken both ſauce and ſoup, and give it 4 fat 
flavour. r 


| To flew tx-palates. 
Sri them very tender, which muſt he done by put. 
ting them into cold water, and let them ſtew very ſoftly 
vver a ſlow ſire till they are tender, then cut them into 
pieces, and put them either into your made diſh or ſoup, 
and coeks-combe and artichoke bottoms, cut ſmall, d 
put into'the made diſh. Garniſh your diſhes with lemon, 
Iiweetbreads Rewed, or white diſhes, aud fried for brown 


* 


. 


ones, and cut in little pieces. 
| To ragee'a teg of mutinn- 


right w butter your Rew- 
ſhake ſome flour into it ; flice half a lemon 


fix ſpoonfuls of gravy, and have ready an anch.ovy 
— avrp whe © aid Gen demr ant fone, ſtir it 
together for ſix minute, and then diſh-it up. 


To male a brown ſticaſey. a 

Tou muſt take your rabbits or chickens and (: a 

them, pieces, and rub them x 

over wit ve. wendy fome grated ; 

bread, 2 bh little grated nutmeg \ 

razed thew in it”: put a little 8 

butter 1 

in your finebrown, and take care * 

they don't ſtick to the bottom of the pan, then pour the 1 
butter from them, and pour in half a-pint of gravy, « 

of ved wine, a few muſhrooms, or two s of l 

if wanted), and a piece of but- is 

is £ 


of a-fine thinkneſs, di 
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To mate a white fricaſey. 


and cut them into litrle pieces. Lay them into warm 
water to draw out all the blood, and then lay them in 
a clean cloth to dry: put them into a ſtew- pan with 
milk and watet, ſtew them till they are tender, and then 
take a clean pan, put in half 1 cream, and a 
quarter of a pound of butter; ſtir it together till che 
butter is melted, but you muſt be ſure to keep it ſtirring 
all the time, or it 
take the chickens or rabbits out of the ſtew-pan, and 

ut them into the ſauce-pan to the butter aad cream. 
Hare ready a little mace dried and beat ne, a very little 
nutmeg, 2 few mufhrooms; ſhake all together for a mi- 
nute or two, and diſh it up. If you have no muſhrooms, 
a ſpoonful of the pickle does full as well, and gives it a 
pretty tartneſa. This is a very pretty ſauce for a breaft 
of veal roaſted, - 


To fricaſey chickens, rabbits, lamb, veal, &c. 
Do them the ſame way. | 


A ſecond way to make a white ſricaſey. 

You muſt take two or three rabbits or chickens, ſkin 
them, and lay them in warm vater, and dry them with 
a clean cloth. Put them into a Rew-pan with a blade or 
two of mace, a little black and white pepper, an onion, 
a little bundle of fweet herbs, and do but juſt cover them 
with water: ftew them till they are tender, then with 
2 fork take them out, ſtrain the liquor, and put them 
into the pau again with half a pint of the liquor and 
half a pint of ereamn, the yolks of two eggs beat well, 
half a vutmeg grated, a glaſs of white wine, a little 

iece of butter rolled in flour, and a gill of muſhrooms; 
— ſtirring all together, all the while one way, till ir 
is [mooth, and of a fine thickneſs, and then dift. it up. 
Add what you pleaſe. 


A third way of making a white fricaſey. 
Taxx three chickens, ſkin them, cat them into ſmall 
pieces, that is, every joint aſunder ; lay them in warm 
C 5 water 
* 


You may take two chickens or rabbits, ſkin them, 


be greafy, and then with a fork - 


| 
| 
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watbe for a quarter of an hour, take them out and dry 
them with a cloth, then Fes them into a ſtew· pan with 
milk and a and boil th them 14 take a pint uf 
good cream, butter, and fir 
it till ĩt i is thick,” then let it pL it ect, and pur 
to it a little beaten mace, half a nutmeg grated, a little 
. falt, a gill of, white, wine, and a few muſhtooms; (tir 
all together, then take the chickens out of the tew-pan, 
throw away what they are boiled in, m_ the pan, 2nd 
put in the chickens and fauce * the pan 
thakmyg round till they are quite — them up. 
Garnith with lemon. 23 will be * good without 


* "7 
* 
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Te fs reins lb fotos or 


1 
Tas a piece of double tripe, cut it into flices two 


your ſtew-pan, and a little ſalt over them; 
Abe Put in a bunch of ſweet yo 
- ”  oniogg a little pickle, and a bay+leafy pur all 


| theſe to the tripe, then put in juſt water to co- 
il ver them, and Jet them dew it the. trips: id Sery tex- 
| der; then e ſtrain. the liquor cut, 
TY: * thred a ſpoonful of capers, to them. a. g laſs of 
} White wine, and 3 a the liquor they were 
n ſlewed in, Let it boil a little while, en put in you: 
Up ripe „and beat the yolks of three 1 
17 eg 'a little mace, two Cin, 0 dried 
x an aN a quar- 


* + 


it is — a fine thi 
js of a fine dick 


1 „E 
eb put them into your ſew- 
11 * way all che while, and 


and ſmooth, diſh it up, and 
ET are to odlerve, that all ſauces which have eggs or 
f keep ſtirring ane way all the u bie 


— Cream in, 
11 De 9 — 


— 
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ioches long, and half an inch broad, —— yruat 
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may add white walnut pickle, or muſhrooms, in the 
room of capers, Juſt to make your fauce a little tart. 


& ragoo hogs feet and ears. < A 

Tanz your feet and ears out of the pickle they are 

fouſed in, or boil them till they are teuder, then cut : 
them into little long thin bits about two inches long, 
and about a quarter of an inch thick : put them into 


our ſtew-pan with half a pint of good gravy, a glaſs 
| + white A. wy * deal of muſtard, a good piece of | 
butter rolled in flour, and a little pepper and falt : ſtir | 
all together till it is of a fine thickneſs, and then dith- l 
it up. | | 


Note, They make a very pretty cifh trie with butter 
and muſtard, · and a little good gravy, if you like it: | 
then only cut the feet and ears in two. You may add | 
haif an onion, out ſmall. 


DS Fo fry ripe. | 
Cor tripe into pieces about three inches lon 
dip hers 22 oh an egg, and a few crumbs 5 | 
bread, fry them of a fine brown, and then take them | 
out of the pan, and lay them in a diſh to drain. Hare | 
ready a warm diſh to put them in, and ſend them to 
table, with butter and muſtard in a cup. 
Cour it juſt as you do for frying, and ſet on ſome 
water in a ſauce-pan, with two or three onious cut into 
ſlices, and forme When is boils; put in your tripe. 
Ten minutes will boil it. Send it to table wich the 
liquor in the dich, and the onions. Have butter and 
muſtard in a cup, and diſh it vp,- You'may put in 
many onians ag you like to mix with your ſauce, 
leave them quite out, juſt as you pleaſe. Put-a little 
bundle of ſweet herbs and a piece of lemon peel into 
ie water, when you put in your tripe. | 
Ani of pigerm, , 
Taxz eight pigeons, new killed, cut them i ſrall 4 
pieces, and put them in a ſtew- pan with a pint of cl. 
ret and à pint of water: Seaſon your pigeons with ſalt 


—_ —_ 
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and pepper, a blade or two of mace, an onjon, à bun, 
dle of ſweet herbs, a good piece of butter juſt rolled in 
2 flour; cover it cloſe, and let them fle 
till is juſt enough for ſauce, and then take out the 
+ onion and ſweet herbs, beat up the yolks of three ep ge, 
_ grate half a nutmeg. in, and with your ſpoon puſh tic 


| meat all to one fide of the pan and the gravy to the 
| | other ſide, and ſtir in the eggs ; keep them ſtirring for 
| 


fear of turning to curds, and, when the ſauce is finc and 
thick, ſhake all together, put in balf a ſpoonful of i- 
negar, aud give them a ſhake ; then put the meat into 
the diſh, pour the ſauce over it, and have ready {ome 
flices of bacon toaſted, and fried oyſters ; throw the 

ſſters all over, and lay the bacon round, Garuiſt,, 
with lemon. 9 5 


A fricaſey of lamb aner and ſaotùrcadi. 
; Hav ready ſome lamb-ſtones blanched, parbo ed 
{8 und ſliced, and flour two or threedweerbreads.; if very 
' - thick, cut them in two, the yolks of fix hard cg; 

whole, a few Piſtacho nut kernels, and a few large 


oyſlers ; fry theſe all of a fine brown, then pour out all 


rn the butter, and add »pint gf drawn. gravy, the lamb- 
4 %  #RHones, ſome 2 tops about an inch long, fore 
| is grated nutmeg, a ittle pepper and ſalt, two ſhalots 
[ lis thred ſmall, and a glaſs of white wine. Stew all cheſe 
| together ſor ten minates, then add the yolks of fix gg 


beat very fine, with a little white wine, and a fle 
beaten mace ; ſtir all together till it is of a fine thick - 
neſyy.avd then diſh it up. Garniſh with. lemon. 
N T; haſh a car Nad. 
Bom the head almoſt ; then take the beſt 
Half, and with a ſharp knife, take it nigely from the 
bone, with the two eyes. Lay it is a liteſs deep 4h 
before a good fire, and take great care no aſhes | 
into it, and then hack it with a koife croſs and crois 
te fome nutmeg all over, a- very. little pepper 
falt, a few ſweet herbs, ſome crambs of bread, and 
little lemon · peel chopped very fine, haſte it with a litt 
butter, then baſte it again, and pour over i; the yolks 
of two eggs; keep the diſk turning, that it may be 
. I So brovn 


o 
* 
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brown alike : cut the other half and tongue into little 

thin bits, and ſet on a pint of_drawn gravy in a fagce- | 

pan, a little huadle of fweet- herbs, an onions ketle” | 

pepper and faſt, a glaſs of red wine, and two to | 

of all theſe together a few minutes, then ſtrain it. 

through a fieve, and put it into a clean ſtew-pan wü 

| the haſh. Flour the meat before you put it in, and pyt | 

| in a few muſhrooms, a ſpoonful of the pickle, two ſpoon- | 

fi's of catchupy aud a few truffles and morels ; Mir all 
theſe together for-a few minutes, then beat up half the f 
brains, and ftiy into the fiew-pan, and a little piece of 

butter rolled in flour. Take the other half of the brains, 4 

aud beat them up. with a little lemon-peel cut fie, a | 
tile nutmeg, grated, a little beaten mace, a little thyme 
ſkred ſmall, alittle parficy;. the yolk of an egg, aud 
have ſome good dripping boiling in a ftew-paa”; then 
fry the 2 in little cakes — as bry * 2 

iece. about twenty oyſters di in the yolk of 
_ toaſt ſome flices of bacon; 7 py 8 
balls, and have ready a hot diſh ; if pewter, over a few 
clear coals; if china, over a pan of hot water. Pour in 
your baſh, then lay in your toaſted head, throw the - 
force-meat balls over the baſh, aud garniſh the diſh with 
fried oyſters, the fried brains, and lemon; throw the 
8 relt oyer the haſh, lay the bacon round the diſh, and 

lead it to table. | 5 
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. To haſh a cat head white. | 
Taxz half a piat of gravy, a large vine · glu of i 
white wine, à little beaten mace, 2 little nutmeg, and f 
. a little ſalt; throw into your haſh a few muſhroams, a 
* few truffles and morels firſt parboiled, a few artichoke 
ih bottome, and aſparagus - tops, if you have them, a 
if picce of butter rolled in flour, the yolks of tuo eggs, 
half a pint of cream, and one fpoonful of muſhruom 
* catchup ;; ſtir it all together very carefully till it is of a 
tine thickneſs ; then pour it ivto your diſhy and lay the- 


Ne otter of the head, as before - mentioned, in the 
ks middle, and garniſh it, as before · directed, with fried 
al oyſtere, brains, lemon, and force meat balls fried. ö 
„n . | E -.- Fo 4 
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| and put into the diſh a piece of 


. l ; 
3 rm py, Fo but don't let the 
liver be too Take the 
| croſs: 

ſome 

tle 

flak, 
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To bake a calf*r lend. 


Ing pick it, and waſh it very clean tal: 
diſh large enough to lay the head on, rub 2 


ae then lay ſome lor 
— ewers acroſs the top of the diſh, and the bead 
on them ; ſkewer *r -» maker 
lie in the diſh, then N alt over it, 2 

few ſweet berbs ſhred ſmall of bread, : 
little lemon- peel cut fine, na * flour it all .ovc: 
tick of butter in the eyes and all over the herd, 
and flour it again. Let it be well baked, and of a 5 


brown ; you may li ire of nh aun 
— nc:c 


2 ſome whole 


oonful of catchup, 1 
them together; take the brains, beat 
x Par oma br acme. mage fauce : it into 
the diſh, and ſend it to table. You bake the 


 toague with the head, and don't cut it ont. It will 


. | 
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the heart and tongue, chop them very ſmall, with "TR 
or cight ſpoonfuls af gravy or water z fri ſhake ſame - | 
fur over the meat, and ſtir it her, then in { 
the gravy or water, a good piece of butter : 


in a 
little four, a little pepper and ſalt, and what runs from 
the head in the diſh; fimmer all together a few minutes, 
and add half a ſpoonful 1 ur it into yo 
diſh, lay the head in the middle of the mince-meat, 
have ready the her half of the liver cut thin, with 
ſome ſlices of bacon broiled, and lay round the head. 
Carnillf the diſh. with lemon, and. fend it to table. 


» To ragoo 4 neck of vagh.. 


a, 4 % 

Cor a neck of veal into ieaks, flatten cheiw withiim« 
rolling- pin, ſeaſon them with ſalt, pepper, cloves and 
mace, lard them wich bacon, lemon and thyme, 
dip them in the yolks of eggs, make a of ſtrang 
cap paper up at the ſqun corners in the form of a drip- 
piag - pan; pin up the gomers, butter the paper and al- 
ta the gridiron, and ſet it over a fire of charcoal; put 
in your meat,” let it do leiſurely, keep it baſting and 
turning to keep in the gravy ; and _ it mn h | 
liave ready a pint of gravy, ſeaſon it high. 4 
put in muſhrooms and n balls — 12 
a the yolks of eggs, * * ſtewed and fried, to lay. - 4 
round and at the top of -your diſh, and then ſerve it 
up. If for a brown-ragoo, put in red wine. If for a 
white one, put in white wine with the yolks of eggs 
beat up with two or three ſpoonfuls of cream. 


7. rage @ breaff of veal. 


„ 
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Boil together : in the mea time flour the veal, a6 J 
iin butter be it is of a fine braws, then dram o 
the butter and pour the gravy you are boiling to the 
_ with a few muſhrooms: bo## all together til be 
ſauce is rich and thick; and cut the ſweetbread into ur, 


A few force-ment balls is proper in it. Lay the vain 


the diſh, and pour the ſauce all over it. wich 
Another way to ragua a elf oat. | 

You may bone it niccly, flour it,-and-fry-it of a fl.. 

brown, then pour the fat out of the pan, and the in- 


te and ſtrain the liquor, then put in your m2: 
ain, with the ingredients, as before · directed. 


off lrraſ of vol in hodge-podge- 


Tat a 


1 ee as above, with the hones z when enough, k: 


f a pound of ood butter inis u age 3 when it 
is hot throw in the veal, fry it all over of a fine |: 
brown, and then bave ready a tea- kettle of water - 
ing ; pour it ints the ſtew-pan, fill it up and ftir it round, 
throw in a pint of greet a. lettuce W. He, 


peas, 
. Clean waſhed, two or three blades of mace, a e 


a little bund t 


whole „tied in a muſlin 


ſweet B a ſmall onion ſtuck with a few doves, 1:4 


a little ſalt. Cover it cloſe, and let it ſte an hour, or 
til-it is boiled to your palate; if you would have {7 


ma of it; if you would only have fauce to cat with 


the veal, you muſt ſtew it till there is ; 


juſt as much as 


vou would have for ſauce, and ſeaſon it with ſalt to 
- your palate ; take out the onion, fweet berbs, and ſpicc, 


and pour it all together into your diſh+ Ir is a fine ci 
If vou have no peas, pare- three or four cucumbers, 
ſeoop out the pulp, and cut it into little pieces, ard 
take four or five heads of celery, clean waſhued, aud cu: 


"the white part ſmall : when you have no lettuces, take 


the little hearts of ſavoys, or the little. ſprouts 


| that on the old cabbage ſtalks about as big a: :5: 
1 top of Your thumb. 1 . 
FR "Ae, Wave week eys voy fa hid uf is, 5 

F, g . 8 . | 8 J * | g 


eaſt of vealy cut. the briſcuit into tte 
; a4 and every bone aſunder;/then flour it, and hit 
* 


Wer 228. 
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the infide of your lettuce with force-meat, and tie the 
top cloſe with a thifead ; ſtew it till there is but juſt 
enough for-ſauce, ſet the lettuce in the middle, and the 
veal round, and pour the ſauce all over it. Garniſh'your 
dith with raſped bread, made into figures with your 
fingers. Thus is the cheapeſt way of dreſſing a breaſt 
of veal to be good, and ſerve a number of people. 


TWeawllar a Breaſt of veal. 


Tart a very ſharp knife, and niecly take out all the 
bones, but take great care you do not cvt the meat” 
through ; pick all the fat and meat off the bones, . 
grate ſome all over the infide of the veal, a 
ry little beaten mace, a litthe rey, and falt, a few” 


ſweet herbs ſhred ſmall, ſome pa a littit lemon · peel 
ſhred ſmall, a fow crnmbe of bread and this bits os fat 

icked off the bones; roll it up tight, ſtiek one ſkewey 
m to hold it t er, bat do it clever, that it ſtand: 
upright, in the diſh ; tie a packthread acroſs it to hold 
it together, ſpit it, then roll the caul all round it, and 
roaſt it. An hour. and a quarter. will do it. When it 
has been about an hour at the fire; take off the caul, 
drudge it with flour, baſte it well with freſh butter, and 
let it be of a fine brown. For ſauce take two-penny- 
worth of | eef, cut it, and hack it well; then flour. 
ie, fry it Ss ave, es 4 into your ftew-pan 
ſome boiling water, ſtir it together, then fil} your 
pan two parts fall of water, put in an onion, a bundle of 
{weet herbs, a little cruſt of bread toaſted, two or three 
blades of mace; four ſome whole pepper, and 
the bones of the veal. Cover it cloſe, and let it few 
tin it is quite rich and thiek-; then ſtrain it, boil it up 
with ſome truffles and morels, a few muiltooms, a ſpoon- 
ful of catchupy. two or three bottoms of artichokes, if 
you have them; add. a litele falt, juſt enough to ſcaſon- 
the gravy, take the packthread off the veal, and ſet it 
upright in the diſh ; cut the ſwertbread into four, and 
broil it of a fine brown, with a few force-meat balls- 
fried ; lay theſe round the diſh, and pour in the ſauce... 
Garniſh the diſh with lemon, aud ſend it to tably 
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Do it the ſame way, and it eats well. _ 0 
©} Do i-th fame may, TM hi 


Ae A tm. 
Cor TA it as before, roaſt it, and baſte it with half 
2 2 pint of red wine, and when that is all ſoaked in, ba: 
it well with butter; have a little goa. gravy, ſet the 
mutton upright in the diſh, pour in the gravy, hate 
ſweet ſauce as for veniſon, and ſend it to- Don't 
* but be ſure to take the ſkin off the 


ende of a frtoin of beef iv very good dne 


2 don't like the wine, a 2 and a 
quarter of aypound of butter put in 
well to baſte it. 


To farce a leg of lamb. 

Wiru x ſharp knife carefully take out all-the mea!, 
and leave the ſlein whole and the fat on it, make ths 
lean you cut out into force-meat thus: to two pounds 
of meat add three pounds of beef ſuet cut fine, 44 
beat in a marble mortar till it ĩs very fine, and Take away 
all the fleiw/ of the meat and ſuet, they mix. with it foue 

uls of grared bread, eight or ten cloves, five or 

fix large blades of mace dried aud beat fige, half a larg2 

- nutmeg grated, a little pepper and falt, a litye lemon - 
| ov very little thyme, ſome 5p and uy 

; mix put it into the ſhin again 

n {Ar it. op, + 7-4, Jrmy 

it | pry the loin into arty and nice- 
. the leg in the * diſh, and the loia- it, with 

ad page 18) all round upen tlc 


rr le and ſend 
it to table. e 
omitted. + 0 
9 ab bite. An hour vill lo 
K. the loim into ſteaks, dip them into a ſew crumb: 
* 25; E * —_ ot 
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of bread and eggs fry them nice and brown, boil good p 
deal of ſpina ng 200 9p. the Giſh} pot the in the 14 
middle, lay the loin round it, cut an orange 12 — 72 
garniſh the diſh, and have hatter in a cup. Some love 4 
the ſpinage boiled, then drained, put into a CO li 
| with a good piece of butter, and ſtewed. * 2 


To force a large fowl. | a 
Cur the ſkin down the back, and carefully flit it up 1 
ſo as to take out all the meat, mix it with one pound of % [| 
beef-ſuet, cut it ſmall, and beat them together in a mar- N 
ble mortar : take a pint of large oyſters cut ſmall, two 4 
roy 2 ſmall, done Ron cut fine, a few . 
herbs, a little pepper, a — {aw 
yolks of four eggsz mix all togeth ay this 8 
the bones, draw over the ſkin and yay the "eb put 
the fowl into a bladder, boil it an hr and a q uarter. | 
ſtew ſome in good gravy thickened with © -* 
of butter ia flour, the the Wal our of the lad- 9 
der, lay it in your diſh, and pour the ſauce over it. Gar- 
iſh with n. 
I: eats axvch better roalled with the fame face. 


To roaft a turkey the genteel way. 
Fuser cut it down the back, and with a ſharp pen- 5 
— — force-meat thus take iN 
2 veal, as much grated 110 

re | 1 
— of fe cu and bat ver — + pt io 
ge ben bende of lewon-pec, and the k 1 
eggs; mix all together, with a little pepper and ſalt, JN 
fill up the places where the bones came out, and fill tùbe Ih 
body, that it may look juſt as it did before, ſew up the 1 


back, and roaft it. You may have oyfter-ſauce, - 


ſauce, or juſt as you pleaſe; but good gravy in the di 
and garniſh: with lemon, is as good as any ching. Be 


ſure to leave the pinions on. 
| FE. 
Fus let your pot be very clean, lay four 


clean 
Kewers at © de bottom, e 
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cut it ſmall, and waſh it very clean, put it into your 
pot, wick two or three blades of mace, let it ſtew ſoftly 
till there is juſt enough for ſauce, then add a good 


piece of butter rolled in flour, two-ſpoonfuls of red wine, 


two of catchup, and juſt as much pepper and ſalt a, 
will ſeaſon it, lay your fowl or turkey in the diſh, pour 
the ſauce over it, and fend it to table. If the fuw! or 


turkey is enough before the ſauce, tab it up, and K 
| i hor $0 the a 


uce is boiled enough, then put it in, let 


it boil a minute or two, and diſk it ap. 


* De | 

Tart a large piece of the Sank, which has fac at the 
top cut ſquare, of any picre that is ull ment, and bas 
top, but no 


N * . wy \ _ as Lbs - 8 - 
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bundle of _ herbs, an onion, ſome 2 black 
* and e pepper, two or three | ades ot 
2 four or ſiye a piece of — Far piece 
of bacon ſteeped in vinegar a little while, a cruſt of 
br:ad toaſted brown; put to this a quart of water, and 
let it boil till half is waſted. While this is making, 
r a quart of boiling water into the Rew-pen, cover 


A and let it be ſtewing ſoftly; when the 7 is 
done, ſtrain it, it into the pan where the beef is. 


take an ounce of truffles and morels cut ſmall, ſome 
freſh or dried muſhrooms cut ſmall, two ſpoonfuls of 
catchup, and cover it cloſe. Let all this few till the 
ſauce is rich and thick: then have ready ſome artichoke- 
bottoms cut into four, and a few pickled muſhrooms, _ 
give them a boil or two, and when your meat is tender, 
and your fauce quite rich, lay the meat into a diſh, and 
pour the ſauce over it. , You may add a ſweetbread cut 
in fix pieces, à palate ſtewed tender cut into little pieces, 
ſome cocks-combs, and a few force-meat balls. Theſe 
are à great addition, but it will be without. 

Note, For variety, when the is ready, and the 
gravy put to it, add a large bunch of celery cut ſmall 
and waſhed clean, two ſpoonfuls of catchup, and a glaſs 
of red wine. Omit all the other ingredients. When 
the meat aud celery are tender, and the ſauce rich and 


d, ſerve it It is alſo very good this way: take 
x large 4 
and do them juſt as you do the ce- 


. 


D farce the infide of a frhin of beef. 

Taxz a ſharp knife, and carefully lift up the fat of 
the infde, take — to the bone, chop | 
it ſmall, take a pound of ſnet, and chop fine about as. | 
many IE —4 ＋ us ace and lem l. 1 
a little pepper and ſalt, half a nutmeg grated, * -M 
ihalots chopped fine ; mix all together, with a glaſs of \| 


red wine, then put it into the ſame place, cover ic with | | 
the ſkin and ſat, ſkewer it down with fine ſkewers, and | 
cover it ich paper. Don't take the off till the it 
meat is on the diſh. Take a quarter of a pint of red [| 

© 4.35, 26> S wine, '[1 
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wind, two ſhalots ſhred ſmall, boil them, and pour uta 
the diſh, with the gravy which comes out of the mtcat; 
it eats well. Spit your meat before you take out the 
iuſide. A 


Another way to force a ſirloin. 
Wu it is quite roaſted, take it up, and lay 
the diſh with the infide uppermoſt, with a ſharp kite 
lift up.the ſkin, hack and cut the infide very fine, {:ak- 
a little pepper and falt over it, with two ſhalots, ver 
it with the ſkin, and ſend. it to table. You may add 
red wine or vinegar, juſt as you like. 


To force the infide of a rump of beef. 
Lou may do it juſt in the ſame manner, only lt up 
the outfide ſkin, take the middle of the meat, and do 
aus before directed; put it into the fame place, and wit 
fine ſewers put it down cloſe. . 


A rolled rump of be. 
Cor the meat all off the bone whole, flit the inc 
down from top to bottom, but not through the ſien, 
ſpread it open, take the fleſh of two fowls, and . 
fact, an equal quantity, and as much cold boiled ham, 
if you have it, a little pepper, an anchovy, a nut meg 
grated, a little thyme, a good deal of parſley, feu 
muſhrooms, and chop them all „ beat them in 
2 mortar, with a half pint baſag full of crumbs of bread; 
mix zl theſe together, with Mur yolks of eggs, y it 
into the meat, cover it up, and roll it round, ſtick one 
_ ſkewer in it, and tie it with a packthread croſs and croſs 
to hold it together ; take a pot or large ſance · pan that 
will juſt it, lay a layer of bacon and 2 laycr f 
beef cut in thin flices, a piece of carrot, ſome u hole 
pepper, mace, ſweet herbs, and à large onion, lay tb: 
rolled beef on it, juſt put water enough to the top of 
the beef; cover it cloſe, and let it ftew very ſoftly an 
do fire for eight or ten hours, but not too faſt. When 
you find the beef tender, which you will know by run- 
| wp fat ar gravy M god tex Nen 
4 till it is then rain it off, 
—4 add ſome muſhrooms chopped, fome truffles an 


morel: 
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morels cut ſmall, two ſpoonfuls of red or white wine, 
the yolks af two and a piece of butter rolled in 
four ; boil it together, ſet the meat before the fire, baſte 
it with butter, and throw crumbs of bread all over it; 
when the ſauce is enough lay the meat into the diſh, and 
pour the ſauce over it. Take care the eggs do not curd. 


To boil a rump of beef the French faſhion. | 
Taxz a rump of beef, boil it half an hour, take it 
up, lay it into a large deep pewter diſh or ſtew-pan, cut 
three or four gaſhes in it all along the fide, rub the 
gaſhes with pepper and faſt, and pour into the diſh a 
pint of red wine, as much hot water, two or three large 
0100s cut ſmall, the hearts of eight or ten Jettuces cut 
ſmall, and a good piece of butter rolled in a little Nour ; 
lay the fleſhy part of the meat downwards, cover it 
cloſe, let it ſew an hour and a half over a charcoal fire, 
or a very flow coal fire. Obſerve that the butcher chops 
the bone ſo cloſe, that the meat may lic as flat as you 
can in the diſh, When it is enough, take the beef, lay 
it in the diſh, and pour the ſauee over it. 4 
Note, When do it in a pewter diſh, it is beſt 
done over a chaffing-diſht of hot coals, with a bit or two 
of charcoal to keep it alive. 
i. * Beef cſcarlot. 4 
Tarz 4 briſcuit of beef, half a pound of coarſe ſu- 
ger, two ounces of bay falt, a pound of common falt ; 
mix all together, and rub the beef, lay it io an carthen 
pan, _ turn it day. It may lie a fortnight in 
the pickle j then it, and ſerve it vp either with ſa- 
voys or | ng. : i - 
Note, It eats much. finer cold, cut into flices, and 
ſent to table. 8 a 
1 4 Beef & la dab. | 
You may take a buttock or a rump of beef, lard it, 
iry it brown in ſome ſweet butter, then put it into 2 
pot that will juſt bold it; put in ſome broth or gravy 


hot, ſome pepper, eloves, 3 and a bundle of lweet 


2 . herbe, 


+bund'e of her 
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herbs, &ew it four hours till is is tender, aud ſeaſon j- 
with falt: take half a — nec two ſweetbi ©: 
eut into eight pieces, ſome and morels, pal: , 
iceland and muſhrooms, boi? all together, 
lay your beef inte the dith; ſtraia the liquor into the 
ſauce, and buil all together. If it is nat thick enough, 
roll a piece of batter in flour, and boil in it; pour this 


all aver the beef. Take force-meat rolled in pigce; half 
as Jong as one's finger; dip them into batter made 


egge, and fry them brown ; fry ſome fipgets d peo 
to batter cut three corner ways, flick them into the 


un Beef & la mode in pieces. 

You muff take a buttock of beef, cut it into two- 
pound pieces, lard them with bacon, fry them brown, 
put them into a pot that will juſt bold them, pu i: 
two quarts. of broth or gravy, a few ſweet herbs, an 
orion, ſome mace, cloves, n pepper and f.; 
when that is done, cover it cloſe, and ſtew it till it {4 
tender, im off all the fat, lay the meat in the h, 
. 06 Delbs qnneſy, You may frve.it up het 
ur £0 f ; wr Tos * 


edle mods, the French way. 
Tars a piece of the buttock of beef, and ſome fat 
hacon cut into little long bits, then take two'tea-ſpoon- 
fuls of ſalt, one tca-ſpounful of beaten pepper, ont of 
beaten mace, and one of nutmeg ; mix all together, 
have your larding - piss ready, frft dip the bacon in v;- 
_ nagar, then roll it in your ſpice, and lard your becf vc. 
1y thick and nice ; put the meat into 22 with wo 
or, three large onions, a good piece of lemon- pet, 
be. and three or fourth of vinegar ;, 
cover it down cloſe, and put a wet cloth round the cy: 
of the cover, that no ſteam can get out, and ſet it ot 
a, very {low fire: When you think ove fide is d 
enough, turn the other, and cover it with the rb cf 
the bacon; cover the pot cloſe aggio- as before, an! vi: 
(which it will be when quite tender). take 


it up and lay is in your diſh, take off all the fat from 
the gravy, and pour the gravy over the meat. It you 
| * e chuic 
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chuſe your beef to be red, you may rub it with ſalt- 
petre over night. | EET 

Note, You muſt take great care in doing your beef 
this way, that your fire is very flow ; it will at leaſt take 
ix hours doing, if the piece be any thing large. It 
you would have the ſauce very rich, boil half an ounce 
of truffles and morels in half a pint of good Frs, till. 
they are very tender, and add a gill = pickled muſh- 
rooms, but freſh» ones are beft ; mix all together with, 
the gravy of the meat, and pour it over your beef. You. 
mult mind and beat all your ſpices very fine ; and it 
vou have not enough, mix ſome more, according to the, 


P 


bigneſs of your 


* Beef olives. 

Tax® a rump of beef, cut it into ſteaks half a qnar-- 
ter long, about an iach thick, let them be ſquare; lay 
on ſome good farce-meat made with veal, roll them, tic 
them once round with a hard knot, dip them in egg, 
crumbs of bread, and grated nutmeg, aud a little pep- 
per and ſalt. The beſt way is to roalt them, or fry them 
brown in freſh. butter, lay them every one on a bay-lea?, 
and cover them every one with a picce of bacon toait- 
ed, have fome good gravy, a few truffles and morcis, 
aud muſhrooms ; boil all together, pour into the dith, 
and fend it to table. , ö * * 

Tuer are good done the ſame way, only roll them 
narrow at one gnd and broad at the other, Fry them 
of a fine brown, Omit the bay leaf, but lay little bits 
v: bacon about two inches long on them; the ſame ſauce. 
Carniſh with lemon. R 


Cor them into this pieces about two inches long 
beat them with the back of a knife very well, grale 
fone nutmeg, flour them a little, lay them in a | hay 
pan, put in as much water as you. think will do for 
tauce, half an onion cut ſinall, a little piece of lemon - 
pee! cut ſmall, a bundle of ſweet herbs, a little pepper 
and ſalt, a piece of butter rolled ig a litt flour, Set 

ey D 3 * : them 
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- them now and then; when they begin 


ſweet herbs, an anc 


| better. Lay 
Duca over them. Sa cpr pickle you Hl. 


are tender, and the ſauce of 


eig 2 1 * . GP 2 


them on a flow fire, when they begin to Sommer, fi- 
to be hot, ten 
minutes wilt do thers ; bes take care they do not be 
Toke out the fweet herbs, poor it ine rhe dith, aud 
ſend it to table. 

Note, You may ds the infide of » Grivin of beef i. 
the ſame manner, the day after it is roaſted, only de 
not beat them, but cut them thin. 


N. B. * * do this diſh between two pc ute; 
diſhes, hang them between two chairs, take fix facts 
of white brown tear them into ſhpe, and burn 
them under the gith 


„one piece at 2 time. 
„ Ta flew beef fleaks. = 
Tax rump ſteaks, pepper and falt them, lay tim 

in a ftew-pan, pour in half a-pint of water, a blade r 

ow of two or three cloves, a little bundle f 

piece of butter rolled ir 

flour, a glaſs of white wine, ant an onion ; cover them 
cloſe, and tet them ſt ew foftly till x are tender, then 


take out the fteaks, oy they. in fret? but- 
ter, and paur a the ſauce they 


were ſtewed in, mn] of the By Gr toſß it all up 


tin the ſauce is quite hot and thick. If vu 
of = pint of erde K will mike it th 
the ſteaks into the 'difh, and pour 


a 


[Ft | To foy beef leaks. 
e cons is, bei tes very well with » 
ler, fry them in half a pint of ale that is not bitter, 0 


8 88 cut a large onion fall, 2 * 


lirtle thyme, ſome parfley ſhred fmatlt, foms grated um- 


meg, and a little per and _ roll all together iv 


e of butter, and 2 in 2 8 put this i» 
pee ſtew-pan, and ſhake = ther, When the aks 
thickacſs, diſh it up. 


| A fe way 3 
co⸗ the fean by ifelf, aud beat them well wii the 


* nne butter 2 wi! 


* muoiſten 


| maciſten the pan, pour out the gravy as it runs out of 


4 little nutmeg a little beaten 
mall ; give it two or three little boils, ſeaſon it with 


= 
it all out 


— 
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the meat, turn them often, do them over 2 gentle fire, 

then fry the fat preg pep ret; meat, and 
the * a | wine, an 

put to the gravy 5 1 


falt to your palate, pour it over the ſteaks, and fend 
them to table. | | 


Sutter way to de beef flaker. 


Cor your ſteaks, half broil them, then lay them iw 


a tew-pan, ſeaſon them with aud ſalt, juſt cover 
them with gravy and a piece of butter rolled in flour. 
Let-them ftew for half an hour, beat up the yolks of 


two eggs, ftir all together for two or three minutes, 
and then ferve it up. 


4 pretty fue dis of beef: | 
- Roar tender piece of beef, lay fat bacon all over 
u, and roll it in paper, baſte it, and, whey it is roaſted, 


cut about two pounds in thin flices, lay them in a ſtew- 


pan, and take fin large cucumbers, peel them, and chop 
them ſmall, lay over them s little pepper and falt, and 
ſew them in butter for about ten mynutes, then drain 


out the butter, and ſhake ſome flour over them; toſs 
them up, pour im half a pint of gravy, let them ſtew till 


they are thiek, and diſh them up- | 
Fo dreſs a fillet of beef” | 


T is the in 


from the bone, grate ſome nut m 
few erumbs of bread, a little pepper and 


. it, a 
alt, a little 


lemon peel, a little thyme, ſome parſley ſhred ſmall, and 


roll it up tight ; tie it with 2 packthread, roaſt it, put 
2 quatt of milk and a quarter of a pound of butter into 
the dripping · pan, and. baſe it; when it is eno 
it up, untie it, leave a little ſkewer in it to bold it to- 

her; bave a hitle good gravy in the diſh, and ſome 
weet ſauce in a You may bake it with red wine 
Aten if you the in batter 3/68 + will tac very wel 
with butter only, 12 Tyr 4 
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Tarr three or four beef ſteaks, flat them with 2 
cleaver, and make a force-meat thus : take a pound of 
veal beat fine in a mortar, the fleſh of a large fow] thus 
eut ſmall, half a pound of cold ham chopped ſmall, the 
| kidney fat of a loin of veal: ſmall, a ſweetbread 
cut in little pieces, an ounce of truffles and morels {i} 
ſtewed, and then cut ſmall, ſome parſley, the yolks cf 
four eggs, a nutmeg grated, a doe ak ihipmns, » ketle 
lemon peel cut fine, a litthe pepper and ſalt, and half a 
pint of cream; mix all together, lay it on your teas. 
rolt them up firm of a Gize, and put a little ſkewer 
into them, put them into the ſtew- pan, and fry them 
of rr cope ho 2 7 tg and 

ut in a t © good gravy, { as in 21. 7 
— one nful of catchup, ; 1 fpoouuls fuls of — — 
a few muſhrooms, and let them for a quarter of 
an hour. Take up the ſteaks, cut them in two, lay 
the cut hide. uppermoſt, and pour the ſauce over i:. 
Garniſh with lemon. 

Note, Before you put the force-meat into the beef, 


„ 


Þ FS you are to ſtir it all together aver a flow fire for cigh: 


er ten minutes. 


1 401 6 * 7 flow @ rump of beef. 

Having boiked ir wil it is lietle more than b 
_— take it up, and peel off the ſkin : take falt. 
beaten mace, grated * handful of par- 

thyme, winter ſavory, fweet marjoram, a 

fine and mixed, and ſtuff them in great hoc: 
in rr ee 
rr fave the gravy that runs out, 
to it & pint of ee. 
— 7 i int the iy ae the liquor over 
then put it into the oor over it 
nnn 852 Fn 
20 . — # rump if beak. 

| Yau muſt eut the meat of the bone, lay it in your 
few-pan, covey it wah. water, dots  - 

| who!: 
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whole „two onions, a bundle of ſweet berbs, 
' ſome 4 of red wine ; cover it cloſe, ſet it 
over a Rove or flow fire for four hours, ſhaking it ſome - 


times, 3 or five times; make gravy as | 
in 


for ſoup, put quarts, keep it ſtirring till dinner 
is ready; take ten or twelve turnips, cut them into 
gices the broad way, then cut them into four, flour 
them, and fry them brown in beef dripping. Be ſure 
to let yaur dripping boil before you put them +n ; then 
drain them well from the fat, lay the beef in your ſoup- 
diſh, toaſt a little bread very nice and brown cut in 
three - corner dice, lay them into the diſh, and the tur- 
nips likewiſe 3 ſtrain in the gravy, and fend it to table. 
If you have the convenience of a ſtove, put the diſh over 


it for five or fix minutes; it 


the liquor a fine fla-. 


" 


your of the "gy * bread eat better, and is 


2 line addition, fon. it with ſalt to your palate. 

| Portugal beg 1 
Taxz a rump of beef, cut it off the bone, cut it 

acrofs, flour it, fry the thin part brown in batter, the 

thick end Ruff with ſuct, boiled cheſnuts, an anchovy, 


an onion, aud a little pe . Stew it in a pan of 


ſtrong broth, and when it is tender, both the fried 
2nd Fewed together in your difh, cut the fried in two, 
and lay on each fide of the ſtewed, ſtrain the gravy it 
was ſtewed in, put to it ſome pickled gerkius 4 ped, 
and boiled cheſnuts, thicken it with a piece of —— 
butter, give it two or three boils up, ſeaſon it with ſalt 


ta your 

with ll. ag 
Te. flew a rump of beef, or the briſcuit, the French way. 
Tarn n rump of beef, put it into a little pot that 

will hold-it, cover it with. water, put on the cover, let 


- 


it itew an hour, but if the briſcuit, two hours. Skim 


it clean, then flaſh the meat with a Knife to Jet out the 
gravy, put in a little beaten pepper, ſome” ſalt, four 

oves, with two or three large blades of mace beat fine, 
fix 0n:ons ſhred, and half a pint of red wine; cover it 
cloſe, let it few an hour, then put in two ſpoonfuls of 


ate, and pour it over the beef. Garniſn 


capers * 


* — 
* > 
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capers or aſtertium-buds pickled, or broom-buds, chop 


them; two ſpoonfuls of vinegar, and two of verjuic. ; 


boil fix cabbage lettuces in water, then put them in a 
vy, let all ſtew togethe: 
half an hour, kim all the fat off, lay the meat into 
the diſh, and pour the reſt over it, have ready ſore 
—4 of bread cut three · corner ways, and fried cri, 
ick them about the meat, and garniſh them. WII. 
ow put in the cabbage, put with it a good picc ct 


rolled in flour. 


Ger any piece of beef except the leg, cut it in pi-ces 
about the bigneſs of a pullet's egg, put them in a fic w- 
pan, cover them with water let chem few, ſkim them 
clean, and, when they have ſewed am hour, take mace, 
cloves, and whole pepper tied in . muſlin rag lobe, 
forge celery cut ſ:nall x put them into the pan with ſome 
te, pared and cut in ſlices, a |it- 
tle parſley, a bundle of ſweet herbs, and a large crui cf 
bread. You may put in an ounce of bariey or rice, 
you like it. Cover it cloſe, and let it ſtew till it is tc 
der, take out the herbs, ſpices, and bread, and hae 

fried a French roll cut in four. Diſh up all to- 


4 RY. | Beef ra. 7 * 

Tax z firloin of beef, or a large ramp, bone it, an 
beat it well, then lard it _ _— it at! 
over with falt, , mace, cloves, and” nutmeg. 
beat fine, — cut ſmall, and ſome fu. 
herbs; in the mean time, make a ſtrong broth of . 
bones, take a piece of batter with a htile flour, bro 
it, put in the keep it turning often till it js bro, 
then firain the broth, put all together into a pot, pat 


un a bay- leaf, a few truffles, and ſome ox-palates cit 
ſmall; cover it cloſe, and let it ſtew till it is tender, 


take out beef, ſkim off all the fat, pour in a pi 


of, claret, fried oyfters, an anchovy, and fome g. 
Eins ſhred ſmall ; boil all together, put in the bee! 9 


warm, thicken your fauce with a piece of butter rolled 
in flour, or muſhroom powder, or burnt butter; Lay 


your 


My =, - 5 
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your meat in the diſh, pour the ſauce over it, and ſend 


A tongue and udder forced. 

Fs parboil your tongue and udder, blanch the 
tongue, and ſtick it with = hx as for the udder, you 
muſt carefully raiſe it, and fill it with force - meat made 
with veal: firſt waſh the inſide with the yolk of an 
egg. then put in the force-meat, tie the cloſe and 
ſpic them, roaſt them, and baſte them with butter; 
when enough, have good gravy in the diſh, and ſweet 

ſauce in a cup. + | 
Note, For variety you may lard the udder. 


To fricaſey neats tongues. 

Taxs neats tongues, boil them tender, peel them 
cut them into thin flices, and fry = freſh butter; 
then out the butter, put in as much gravy as you 
ſhal! — for ſauce, a bundle of ſweet herbs, an — 
ſome pepper and ſalt, and a blade or two of mace; ſim- 
mer all together half an hour, then take out your tongue, 
ſtrain the gravy, put it with the tongue in the tew-pan 


again, beat up the yolks-of two eggs with a glaſs of 


white wine, à little grated nu » a piece of butter 
as big as a walnut rolled in flour, ſhake all together for 
four or five minutes, diſh it up, and ſend it to table. 


To farce a tongue. 
Bort it till it is tender; let it ſtand tiil it is cold, 


then cut a hole at the root end of it, take out ſome of | 


the meat, chop it with as much beef-ſuet, a few pippins, 
ſome pepper and ſalt, a little mace beat, ſome nutmeg, 
a few {weet herhs, and the yolks of two eggs; chop it 
all together, fluff it, cover the end with a veal caul or 
buttered pa 
vp. Have 

the juice of an 


weg ; boil it up, 


w 


ſauce vy, a li tle melted butter 
1 | 


> ; +... 
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it to table. This may be eat either hot or cold. Wh 


, roaſt it, baſte it with butter, and diſh it 
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To flew neats tongues whole. 

Taxs two tongues, let them ſtew in water juſt 10 
"cover them, for two hours, then peel them, put the 
in again with a pint of *I. half a pit cf 
white wine, a bundle of ſweet herbs, a lirtle pepper 


and ſalt, fome mace, cloves, and whole pepper ticd in 


a muſlin rag, a ſpoonfal of capers turnips and 
carrots Mes and u piece of butter rolled in flour; let 
all few. to very foftly over a flow fire for 9 
ke co ts RES ſweet herbs, and 


them in a 


rx boiling your palates very tender, (which you 
them on in cold water, and letting 
them, and ſcrape them 


1 


Z 
i 


u, and, when 't is 
on both (des, 
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To ronft ox-palates./ 
Havi boiled your palates ke blanch then, 
cut them into flices about two inches dong, lard half 
ich dacou, then have ready two or three pigeor+, 0d 
two or three chic draw them, truſs them, 
und. 61) a e foi them th 


of bacon; 
_ 9 — a piece of 
b's 4. rb!» 
ed and blanched, lard them with hittle | » +) gre 


piece 


* 
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olf bacon and a ſage-leaf 
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:«ce of bacon, put theſe on a-Kewer with a little piece 
F between them, tie them on 
to a ſpit and roaſt them, then beat up the yolks of 
three „ fome „ a Retle ſalt and crumbs of 
bread ; e them with theſe all the time they are 
a-roaſting, and have ready two ſweetbreads each cut in 
two, ſome artichoke- bottoms cnt into four and fried, 
and then rub the diſh with ſhalots: lay the birds in 


the middle, piled upon one another, and lay the other 


things all ſeparate by themſelves round about in the 
dith. Have ready for fauce a pint of good gravy, a 
quarter of a pint of red wine, aa anchovy, the oyſter 
liquor, a piece of butter rolled in flour; boil all theſe 
together, and pour into the diſh, with a little juice of 
lemon. Garniſh your diſh with lemon. 


To dr q lg of mutton d la rexale. 

Haviss taken off all the fat, ſkin, and ſhank- bone, 
lar it with bacon, ſeaſon it with pepper and ſalt, and 
2 round piece of about three or four pounds of beef oc 
leg of veal, lard it, have ready ſome hog's lard boil- 
ing, flour your meat, and give it a colour in the lard, 
then take the meat out, put it into a pot, with a 


bundle of ſweet herbs, ſome parſley, an onion ftuck - 


with cloves, two or three blades of mace, ſome whole 
pper, and three quarts of water ; cover it cloſe, and 


Tet it boil very y for two hoursz meanwhile get 


ready a ſweetbread ſplit, cut into four, and broiled, a 


few truffles and morels Rtewed in a quarter of a pint of 


_ gravy, a | glaſs of red wine, a few muſhcooms, 


two 


dle of the diſh, cut the beef or veal. into ſlices, make 
2 rim round your mutton with the flices, and pour the 
ragoo over it : when have taken the meat out of 
the pot, ſkim all the fat off the y ; ſtrain it, and 
add as much to the other as will Fl whe diſh. Garniſh 
with lemon. . | : | 
| A leg of mutton d Ia hautpodt. © ; 
Lear it hang a fortnight in an airy place, then have 
ready fome cloves dans Inns ſtuff it all over, rub 
. i 


catchup, and ſome aſparagus-tops 3 
bail all theſe together, then lay the mutton . mid— 


2 1 4 — — —— 3 


— 


—— — —¼ 


— 
_ 


3 


* 2 — 
— — — 
8 
— - 


— 


% ͤ A S 


9 2 — a. — OS 


_ — 3 ———— — 4 
2 _— cw — — A Pr PR a 
7 - + * 


3% Tus ART or COOKERY 


it with pepper and ſalt: roaſt it, have ready ſome good 
gravy and red wine in the diſh, and fend it to table. 


| | 4 a To roaſt a leg of mutton with oyfters. 


Taxz a leg about two or three days killed, {7 |: 

raddiſh. 
To reaſt a leg of muttam with coc lier. 
Stvyer it all over with cockles, and roaſt it. Gara in 
vith hocſe-raddifh. : 
A ſhoulder of mutton in epigram. 

Roasr it almoſt enough, then very carefully take off 
the ſkin about the thickneſs of a crown-piece, and e 
munk- bone with it at the - then ſeaſon that 


and [hank-bone with pepper and falt, a little lemon 
peel cut ſmall, and a few ſweet herbs and crumbs cf 


is bread, then lay this on the gridiron, aud let it be of a 


nne brown; in the mean time, take the reſt of the meat, 


{8 

. ſave the gravy and put to it, with a few ſpoonful: © 
; . , 1 half an onion cut fine, a little nutncn, 
| mas a little pepper and ſalt, a little bundle bf ſweet hals, 
| it > . ſome gerkins cut very ſmall, a few muſhrooms, twee 
l 0% chres truffles cut ſmall, two ſpoonfuls of wine, either 
10. red or white, and throw a little flour over the Heut; 
| 10 8 let all theſe ſtew together very ſoftly for five or fix mi- 
10 | nutes, but be ſure it do not boil; take out the ſweet 

100 herbs, and put the haſh into the diſh, lay the broiled 


We. pon it, and fend it to table. 


A harrico of mutton. 5 

Taxt a neck or loin of mutton, cut it into ſix pieces, 
flgur it, and fry it brown on both ſides in the ſtew pan, 
then pour out all the fat; put ia ſome turnips nd 
carruts cut like dice, two dozen of cheſnuts blanched, 
two or three lettuces cut ſmall, fix little round onions, 
a bundle of ſweet herbs, ſome pepper and ſalt, an! 
two or three blades of mace ; cover it cloſe, and gt :t 
flew for an hour, then take off the fat, and diſh it 15. 

| a 5 7. 


. oO 7 


all over with oyſters, and roaſt ir. Garniſh with hore. 


and cut it like a haſh about the bigneſs, of a ſhill ; 


- 
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To Frengh a hind ſaddle. of mutton. 

Ir is the two rumps. Cut off the rump, and carefully 
t up the ſkin with a knife ; begin at the broad en, 
and be ſure you do not crack it, nor take it quite cf: 
then take ſorhe ſſices of ham, or bacon chopped fine, a 
fe truffles, ſome young onions, ſome parſley, a little 
thyme, ſweet marjoram, winter ſavoury, a little lemon- 
pecl, all chopped fine, a little mace, aud two or three 
cloves beat fine, half a nutmeg, and a little pepper and 
| falt ; mix all together, and throw over the meat where 
you took off the ſkin, then lay on the ſkin again, and 
faſten it with two fie ſkewers at each fide, and rc] it 
in well buttered paper. It will take three hours doing ; 
then take off the paper, baſte the meat, frew it al over 
with crumbs of bread, znd, when it is of a ſtne brow ng 
take it vp. For fauce take fix large ſhalots, cut them 
very fine, put them into a ſauce · pan with two ſpoonfuls 
of vinegar, and two of whh:e-wine; boil them for a mi 
nute or two, pour it into the diſb, and garniſh with 
i.c:ſc-raddiſh. 


Anether French way, call:d St. Alem Baul. 


Taxz the kind ſaddle of mutton, take off the ſkin, 
lard it with bacon, feaſon it with pepper, falt, mace, 
cioves beat, and nutmeg, ſweet herbs, young onions, 
nd parſley, all chop fine ; take a large oral, or a 
large gravy-pan, lay layers of bacun, and then layers 
of beef, all over the bottom, lay in the mutton, then 
lay layers of bacon on the mutton, and then a layer 
ol beef, put in a pint of wine, and as much goud gravy 
as will ſtew it, put in a bay leaf, and two or three ſha- 
lots, cover it cloſe, put fire over and under it, if you 
bare a cloſe pan, and let it ſtand ſtewiug for two hou:s ; 
when done, take it out, ſtrew crumbs of bread all over 
it, and put it into the oven to brown, ſtrain the gravy 
it Was hewed in, and boil it till there is juſt enongh 
for ſauce, lay the mutton into a diſh, pour the ſauce in, 
and ſerve it up. You 'muſt brown it before a fire, if 
you have not an-oven. a 

f E 2 — Cutleti 
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| Cutlets & la Munten. Avery good d/þ. 3 
Cur your cutlets handſomely, beat them thin v the 
your cleaver, ſeaſon them with and falt, ma ay 
a force-meat with veal, beef fuet, fpice, and ofte 
herbs, relled in yalks of eggs, roll force-meat rouzd toa! 
each cutlet, within two inches of the top of the bo mea 


then have as many balf ſheets of white paper as cut Foul 
lets, roll each cutlet is a piece of paper, firſt butc1i;.; yer? 
the paper well on the infide, dip tae cutlets in mc!ic4 


butter, and then in crumbs of bread, lay each cutlet / 
on half a ſheet of paper croſs the middle of it, lcaviag 8 
about an inch ↄf the bone out, then cloſe the two erd; per, 
of your 7 as. you do a turnover tart, and cut of it al 
the paper that is too much; broit your mxtton- cut lots cut 
half an hour, your veal cutlets three quarters of an bits, 


hour, and then take the paper off and lay them round quor 
in the diſh, with the bone outwards. Let your ſauce hot + 
be good gravy thickened, and ſerve it up. put | 


| T > make a mution bab. | this | 
Cour your mutton in little bits as thin as ycu car, 
ſtrew a litile flour over it, have ready ſome gras, 
(enough for ſauce), wherein ſweet herbs, onious, 
per and falt, have been boiled ; ſtrain ity put in 50 
meat, with a Intle piece of butter rolled in flour, and 3 
Jutle ſalt, a ffialat cut fine, a few gapersand gerkins c 
ped fine, and a blade of macs: toſa all together for + n- 
nute or two, _ ready ſome bread toafed and cut 
to thin lay them round the diſh, ur in your 
haſh.” Hs your diſh with — — 
Note, Some love a glaſs of red wine, or walnu - 
kle, You may put juſt what. you will inte u haſh. I 
the ſippets are toaſted, it is better. 


To drefs pigs peity- Mer. | 
Pur your petty toes into à ſauce-pan with l f 2 
piat of water, a blade of mace, alittle whole pepher, 
a bundle of ſweet herbs, and an oniom Let im Fig 
boil fixe minutes, then take out the liver, lights, and neg: 
' heart, mince them very fine, grate à little zutmeg ale « 


Over 
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over them, and ſhake a little four on them ; let the feet 
do till they are tender, then take them out and rain 
the liquor, put all together with a little ſalt, and a 
piece of batter as = a walnut, ſhake the ſauce · pau 
often, let it ſimmer five or ſix minutes, then cut ſom- 
toaited n= and lay round the diſh, lay the mince- 
meat and ſauce in the middle, and the petty toes ſplit 
round it. You may add the juice ef half a lemon, or a 


very little vinegar. ? 


A jecomd way to roaſt a leg of mutton with after 5, 
Strurr a leg of mutton with mutton-ſaer, ſalt, pep - 
per, n1tmeg, and the yolks of eggs; then roaſt it, {tic i: 
it all over with cloves, and, when it is about half dong, 
cut cif ſome of the under fide of the fleſhy end in little 
bits, put theſe into à pipkin with a pint. of oyſters, u- 
quor and all, a little ſalt and mace, and half x pint ct 
hot water: ſtew them till half the liquor is waſted, then 
put in a piece of butter rolled in flour, ſhake all toge- 
ther, and, when the matton is enough, take it up; puur 
this auce over it, and ſend. it to table. e 


To dreſs a lig of mutton te cat like veniſon. 
Taxz a hind-quarter of mutton, and cut the leg in 
the ſhape of a kaunch of veniſon, ſave the blood of the 
ſeep and ſteep it in for five or fix hours, then take it 


out and roll it in three or four ſheets of white paper 


veil buttered on the mide; tie it with a packthread, 
and roalt it, baſting it with good beef dripping or but - 
er. Tt will take two Hours at a good fire; for your 
nutton muſt be fat and thick. About fire or ſix minutes 
elore you take it take off the paper, baſte it with 
piece of butter, and ſhake a little flour over it to mak 
have a fine froth, and then have a little good drawn 
rravy in a baſon, and ſweet ſauce in another. Dou't 


a wlll with any thing, 


To dreſs mutton the Turkiſh way. 
Fiss cut your meat into thin flices, then wat ir iu 
*2*Zarz and put it into a pot or ſauce-pan that bas a 
ol cover to it, put in ſome rice, whole pepper, and 
| E 1 , We 
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three or four whole onions ; let all theſe ſtew toge fer, 
kimming it frequently; when it is enough, take out the 
onions, and fſcafon it with ſalt to your palate, lay the 
mutton on the diſh, and pour the rice and liquor over (+. 
Note, The neck or leg are the. beſt joints to r:{; 
this way: put into s leg four quarts of water, 2:4 : 
quarter of a pound of rice ;z to a neck two quarts ov. 
ter, and two ouncepof rice. To every pound of met 
allow a quarter oi an hour, being cloſe covered. Ie 
you, put in a blade or two of mace, and a bu e of 
ſweet herbs, it will be a great addition. When 
juſt enough, put in a piece of butter, and take car: the 
; rice don't buru to the por. In all theſe thing; vou 
| ſhould lay ſkewers at the bottom af the pot to la, you; 
meat on, that it may not ſtick. | : 


A ſhoulder f mutton witha rages of trie. 
Tae a ſhoulder of mutton, get the blade bose 

taken out as neat as poſſible, and in the plac: pt a 
ragoo, doue thus: take one vr two ſweetbread:, tome 
cocks-combs, half an ounce of truffles, ſome 
rooms, a blade or two of mace, a little peppe- 
falt ; ſtew all theſe in a quarter of a pint of gg 
vy, and thicken it with a piece of butter % 
ia flour, or yolks of eggs, which you pleaſe : ler i: b. 
cold before you put it in, and fill up the place wire 
you took the bone out juſt in the form it was hefe, 
and ſew it up tight: take a large deep ſtew- pa 
one of the — 2 copper - pans with two nn 
lay at the battom thin flices of bagon, then of 
wal, a bundle of. parſley, and ſweet l 
Tome whole pepper, a blade or two of mace, the: + 
four cloves, a large onion, and put in juſt thin 
enough to cover the meat ; cover it cloſe, and 
ſtew two hours, then take eight or ten turnips, p42? 
them, and cut them inte what ſhape you pleaſ*, 
them into boiling water, and let them be juſt ? 
throw them into a ſieve tay grain over the bot + tr, 
that may 2 warm, then take up the m. n, 
drain it the fat, lay it in a diſh, and keep 
covered; ſtrain the gravy it was ftewed in, ard 
off all the fat, put in a little ſalt, a glaſs of rcd , 
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two ſpoonfuls of catchup, and a piece of butter rolled ia 14 
nour, boil all together till there is juſt enough for ſauce, | 
then put in the turnips, give them a boil up, pour them | 
over, the met, and fend it to table. You may fry the I 
turnips of a light brown, and toſs them up with the 
ſauce ; but that is according to your palate. | 
Note, For a change you may leave out the turnips, - | 
and add a bunch of celery cut and waſhed clean, and 'h 
ſtewed in a very little water, till it is quite tender, and «ff 
the water almoſt boiled away, Pour the gravy; as be- f j 
ſore-direfted, into it, and boil it up till the ſauce is 0 
good : or you · may leave both theſe out, and add fl 
truffles, morels, freſh and pickled muſtrooms, ald arti- 
choke bottoms. - 2 WW 
N. B. A ſhoulder of veal without the knuckle, firft: 1 
fried, and then done juſt as the mutton, eats very well. | 
228 ih your mutton, but garniſh your vea! with - 


. Th fluff a hep or ſhoulder of muttun. 

Tas z line grated. bread, ſome beef-ſuet, the yolks · 
of hard . three anchovies, a bit of onion, ſome pep- 
per and ſalt, alittle thyme and winter ſavoury, twelve 
oyllers and ſame nutmeg grated: mix all- theſe toge- 
ther, ſhred them very 6ue, work them up with raw eggs | 
like a paſte, Ruff your mutton undes the ſkin in = 
thickeſt place, or where you pleaſe, and roaſt it: for 
fauce take ſome of the oyſter liquor, fume claret, one 
anchovy, a little nutmeg, a bit of an onion, and a few. 
oyſters j ſtew all theſe t er, then take out your 
onion, pour: your ſauce your mutton, and ſend it 
to table. Garniſh with borſe-raddiſh. | 


Sheep rumps with rice... 

Taxz fix rumps, put them into a tew-pan with ſome 
mutton gravy, enough to fill it, few them about half 
an hour, take them up and let them ftand to cool, then 
put into the liquor a quarter of a pound of rice, an oni- 
on ſtuck with cloves, and a blade or two of mace ; let 
it boil till the rice is as thick 2s a pudding, but take 
care it don't ſtick to the bottom, which you muſt do 
by flirring it often ; in the mean time, take a clean ſtew - 
pany 


hos 
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pan, put a piece of butter into it 3 dip your rumps 
the yolks of ep gs beat, and then in. crumbs of breat 
with a little nutmeg, lemon-peel, and à very little 
thyme in it, fry them in the butter of a fine brows, 
then take them out, lay them in a diſh to drain, pour 
out all the. fat, and toſs m the rice into that pan; ſtir :t 
all together for a minute or two, them lay the rice int. 
the diſh, lay the rumps all round upon the rice, have 
ready four eggs boiled hard, eut them into quarters, 
lay them round the diſti with fried parſley between them, 
aud fend it to table. | | 


= To Bale lamb and rice. 

Taxz a neck and loin of lamb, half roaſt it, take it 
up, cut it into-fteaks, then take half a pqund of rice, 

t ib into a quart of good gravy, with two or three 
Hades of mace, and a little nutmeg. Do i over a 
ſtove or flow fire till the rice begins to be thiek ; then 
take it off, ſtir in a pound of butter, and when that i; 
quite melted, flir in the yolks of fix eggs, firſt beat; 
then take à diſh and butter i all over, take the fteak- 
and put a little pepper and ſalt aver them, dip them i: 
a little melted butter, lay them into the diſh, pour the 


gravy which comes ott of them over them, and then, 


the rice; beat the yolks of three eggs, and pour ai! 
over, ſend it to the oven, and bake it bettet than halt 
an hour. | —_—_— ; 
| | Baked mutticn chops. 
Tx a Join or neck of mutton, cut it into ſteaks, 
= ſome pepper and falt over it, butter your diſh and 
y in your ſteaks, then take a quart of mutk, fix ego; 
beat up fine, and four ſpoonfuls of flour; beat your flour 


14% and.eggs in a little milk firſt, and then put the reſt to 


it, put in a lietle beaten. ginger, and a little fait Pour 


| this over the ſteaks, and feud it to the oven; an hour 


and a half will bake it. 
4 farced leg of lamb.. 


ES" . Taus a large leg of lamb, cut a long ſſit on the 
| © back fide, but take great care you don't deface the 


etuer fide; then chop the meat ſmall with marro's, 
| | hal: 
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half a pound of beef-ſuct, ſame oyſters, an anchovy un- | 
waſhed, an onion, ſome ſweet herbs, a little lemon · peel, - 
and ſome beaten mace and nutmeg; beat all theſe to {| 
ther in a mortar, fluff it up in the ſhape it was 1 | 
fore, ſew it up, and rub it over with the yolks of eggs 4 
beaten, ſpit it, flour it all over, lay it to the fire, and | 
balte it with.butter. An hour will roaſt it. You may 
bake it, if you pleaſe, but then you muſt butter the 
Ash, and lay the butter over it: cut the loin into ſteaks, 
ſeaſon them gvith pepper, ſalt, and nutmeg, lemon- 

cut fine, and a few ſweet herbs; fry them in freſh but - 
ter of a fine brown, then pour out all the butter, put 
'z a quarter of a pint of white wine, ſhake it about, and 
put in half a pint of ſtrong Faq, wherein good ſpice 
Ras been boiled, a quarter of a pint of oyſters and the 
quor, fome muſhrooms and a ſpoonful of the pickle, a 
piece of butter rolled in flour, and the yolk of an egg 
beat ; ſtir all theſe together till it is thick, then lay 
your leg of lamb in the diſh, and the loin round it 3. 
your the ſauce over it, and: garuĩſh with lemon. 


To fry in of lamb: 

Cur the loin into thin ſteaks, put a very little | 
per and falt, and a little nutmeg on them, and 
them in freſh butter; when enough, take out the ſteaks, . 
lay them is a diſh before the fire to keep bot, then pour 
out the butter, ſhake a little flour over the bottom of 
the pan, pour in a quarter of a piut of boiling water, 
aud pat in à piece of butter; ſhake all together, give it 
g 2 or two up, pour it over the ſteaka, and fend it to 
table. | | 

Note, You may do mutton the ſame. way, aud add: 
two ſpooafuls of walaut-pjckle. | 


bu 4 
Another way of ſtying a nel or: kin of lams. 

Cut it into thin Reaks, beat them with a rolling · pin, 
fry thera in half a pint of ale, ſeaſun them with a little 
{alt, and cover them cluſe ; when enough, take them 
out of the pan, lay them in a plate hefore the fire to 
keep hot, and pour all out cf the pan into a baſen;. 
then put in half:a pint of white wine, a * . 

| 7. 
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yolks of two eggs beat, with a little and 2 lit. 
_ tle ſalt; add to this the liquor they were fried in, aud 
keep ſtirring it one way all the time till it is thick, hen 4 
put ia the lamb, keep ſhaking the pan for a minute or * 
two, lay the ſteaks into the diſh, pour the ſauce oe; mo 


them, and have ſome parſley in a plate before the fe oP 
a criſping. Garniſh your diſh with that and lemon. | oy 
in! 

To make a rage of lamb. he 


Taxx a fore-quarter of lamb, cut the knuckle hone ary 
off, lard it with little thin bits of bacon, flour it, f. it and 
of a fine brown, and then put it into an earthen pot or boi 
fiew-pan ; put it to a quart of broth or good gra y, are 
bundle of herbs, a little mace, two or three cloves, aud pot 
a little whole pepper; cover it cloſe, and let it (iew rou 
pretty faſt for half an hour, pour the liquor ail c, twe 
rain it, keep the lamb hot in the pot till the ſauce i; 
ready. Take balf a pint of oyiters, flour them, iy 
them brown; drain out all the fat clean that you ed 
them in, ſkim all the fat off the gravy, then pour i: ir and 
to the oyſters, put in an anchovy, and two ſpoonſ. lg f nut 
either red or white wine ; boil all together, till ther: ;; anc 

joſt enough. for fauce, add fome fi muſhrooms, (if vea 
0 py can get them), and fame pickled ones, with a pc... hire 

| | of the pickte, or the Juice of half a lemon. Ly the 
your lamb ia the diſh, and pour the fauce over it. ſide 
Garniſh with lemon. 4 in 


To flew a laut, or calf”; head. out 
Fiasr waſh it, and pick it very clean, lay it in wa MM 
ter for an hour, take out the brains, and with a ſharp oh 
knife carefully take out the bones, and the tongue, 
de careful you do not break the meat; then tab: ? 
_ out the two eyes, and take two pounds of veal and 
pounds of beef-fuet, à very thyme, a good piece 
© of lemon-pect minced, a nutmeg grated, and two 
anchovies : chop all well together, grate two tie tle 
rolls, and mix all together with the yolks of four eggs: * 
fave enough of this meat to make about twenty ba * 
take a pint of muſhrooms clean d and the 


walked, the bx eggs chopped, 


- 
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oyſters clean waſhed, or pickled cockles ; mix all theſe' 


together, but firſt ſtew your oyiters, and put to it two 
quarts of gravy, with a blade or two of mace. It will 


cloſe, and let it ew two bours: in the mean time, beat 
ap the brains 4A lemon- — . — a little 

rſley chopped, a nutmeg grated, and the yolk of 
- — ; have ſome drippi g boiling, fry half the brains 
in lirtle cakes, and fry t ls, keep them both hot by 
the-fire ; take half an ounce of t and morels, then 
train, the gravy the head was ſtewed in, put the truffles 
and morels to it with the liquor, and a few muſhtooms ; 
boil all together, then put in the reſt of the brains that 


are not fried, ſte them together for a minute or two, © 


pour it over the head, and ſay the fried brains and balls 
round it. Garniſh with lemon. You may fry about 
twelve oyſters. | ; 


To dreſs veal & la Burgoiſe. 


and ſc em with pepper, ſalt, beaten mace, cloves, 
nut meg, and chopped parſley ; then take the ſte pan 
and cover the bottom with fliees of fat bacon, lay the 
veal upon them, cover it, and ſet it over a very flow 
fire for eight or ten minutes, juſt to be hot and no more, 
then briſk up your fire and brown your veal on both 
ſides, then ſhake ſome flour over it and brows it; pour 
in a quart of good broth or gravy, cover it cloſe, and 
let u Rew gently till it is enough; when enough, take 
out the ſlices of bacon, and ſkim all the- fat off clean, 
and beat up the yolks of three eggs with ſome of the 
gravy ; mix all together, and keep it ſtirring one way 


till i: is ſmooth and thick, then take it up, lay your 


meat in the diſh, and pour the ſauce over it. Garniſh 
with lemon, 3 

Laap your veal all over with flips of bacon and a lit- 
tle jemon- peel, and boil it with a piece of bacon : when 
enough, take it up, cut the bacon into ſlices, and have 
ready ſome dried ſage and rubbed fine, rub over 
the bacon, lay the veal in GELATIN 


be proper to tie the head with a packthread, cover it 


Cor p thick ices of veal, lard them with bacon 
of 66 th . 
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it, ſtrew it all over with fried parſley, and have green 
ſauce in cups, made thus: take two bandfuls of locrel. 
it in a mortar, and ſqueeze opt the juice, put i; 
into a ſauce-pan with fome melted butter, a little fugar, 
and the juice of lemon. Or you may make it thus: beat 
1 ank wah Faves © 
queeze the juice out wit juice of a le. 
mon or vinegar, and ſweeten it with ſugar. 
| A pillaw of veal. * 
Tut a neck or breaſt of veal, half roaſt it, the cut 
it into fix pieces, ſeaſon it with pepper, ſalt, an ut 
meg : take a pound of rice, put to it 2 quart of broth, 
ſome mace, and a little ſalt, do it over @ ſtove or very 
r 
or pan you do it in: up the yolks x eggs and 
ſtir into it, then take u little round deep diſh, butter i, 


lay ſome of the rice at the bottom, then lay the veal on 


nd fend it to table ers 


a round heap, and cover it all over witch rice, walli it 
over with the yolks of eggs, and bake it an hour and a 
half, then open the top and pour in a pint of rich gocd 

| Garniſh with a Seville orange cut in quarters, 


You muſt get a fillet of veal, cut out of it five lean 


* 


1 


: 


beat 

beef-fuet, muſhrooms, ſpi- 
ſweet marjoram, Winter ſavory, 
Seaſon with pepper, falt, and mace; 
make a round ball of the other force-mecat 
he middle of this, roll it up in a veal caui, 
what 4 like a ſauſage, 


and bake 
and b. 


ws 
i 
J. 
| 
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dut in ſome truſſſes and morels, and ſome muſhrooms. 
— force- meat being baked enough, lay it in the mid- 
dle, the veal round it, and the tongues fried, and lay it 
hetween the boiled cut into flices and fried, and throw 
all over. Pour on them the ſauce. - You may add arti- 
choke-bottoms, ſweerbreads, and -cocks-combs, if you 


Feal rolls. 


Tars ten or bwelve little thin_flices of veal, lay on 
them ſome force · meat according to your fancy, roll 


— 


them up, and tie them juſt acroſs the middie with coarſe _ 


thread, put them on a bird-ſpit, rub them ver with 
flour them, and baſte them with but - 
ter. Half an hour will do them. Lay _ — a 4 
and have ready ſome gravy, wit] a few t es 
and morels, and ſome — 2 arniſh with lemon. 


Oliver of veal the French way. 


Taxt two pounds of veal, fome marrow, two ancho- 
vies, the yolks of two hard eggs, a few muſhrooms, and 
ſome ws a litrle thyWe, marjorau, lley, ſpi- 
nage, lemon-peel, falt, pepper, nutmeg and mace, fine- 
ly en; your veal caul, lay a layer of bacon and 
a layer of the i ients, roll it-in the veal caul, and 
<ither roaſt it or bake it. An hour will do either. When 
enough, cut it into flices, lay it into your diſh, and 
pour good gravy over it. Garniſ with lemon. 


Scots collops & la Francis. 

Taxs a leg of veal, cut it very thin, lard it with ba- 
don, then take half a piot of ale boiling, and pour over 
it till the blood is out, and then pour the ale into a ba- 
ſon ; take a few ſweet herbs chopped ſmall, ſtrew ther 
over the veal ang fry it in butter, flour it a little till 
enough, then put it into a diſh and pour the butter 
away, toaſt herle thin pieces of bacon and lay round, 
pour the ale into the ſtew- pan with two anchovies and a 
glaſs of white wine, then beat up the yolks of two eggs 
and flir in, with a little _—_— ſome pepper, and a 

. ; . 4 piece 
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piete of butter, ſhake all together till thick, and :1.- 
pour it into the diſh. Garuiſb with lemon. * c 


Te make a ſavoury difh of veal. © 
Cur la collops out of a of veal, Ipread hes 
. abroad = hack 8 the 2 a knite, 
and dip them in the yolks of eggs; ſeaſon them with 
cloves, mace, nutmeg and pepper, beat fine ; make 
f..rce-meat with ſome of your veal, beef-ſuet, oyitc:; 
chopped, ſweet herbs ſhred fine, and the aforeſaid ſpice, 
ſtrew all theſe over your collops, roll and fie them up, 
put them ou ſkewers, tie them to a fpit, aud roaſt then; 
to the reſt of your force meat add a raw egg or two, oll 
them in balls and fry them, put them in your diſh with 
vour meat when roaſted, and make the ſauce with ftron 
broth, an anchovy, a ſhalot, a little white wine, 2 
1 fame ſpice. Let it ſtew, and thicken it with a piece of 
. butter rolled in flour, pour the ſauce into the diſh, lay 
the meat in, and garniſh with lemon, 


Scots clips larded. | 
Pxzyant's fillet of veal, cut into thin flices, cut off 

the ſkin and fat, lard the ch bacen, fry them brown, 
then take them out, and Jay them in a diſh, pour out 

' all the butter, take a quarter of a pound of butter and 
melt it in the pan, then ſtrew in a handful of flour ; tic 
it till it is brown, and pour in three pints of goo g. 
vy, © bungle of ſweet herbs, and an onion, Which nn 
mult take out ſoon ; Jet it boil a little, in the 
collops, let them ſtew half a quarter of an put 
in ſome force-meat balls fried, the yolks of two eggs, 
a piece of butter, and a few pickled muſhroo ms: 
All together for a minute or two till it is thick, and 
then A it up. Garniſh with lemon. | 

To do them white. ; 

Ar you have cut your veal in thin ſlices, lard it 
"with bacon; ſeaſon it with cloves, mace, nutmeg, pep- 
per and (lt, ſome grated bread, and ſweet herbs. Steu 
the konckle in as little liquor as you can, a bunch oi 
ſweet herbs, ſome whole pepper, 2 blade of mace, and 
jour tloves ; then take a pint of the broth, ftew th: 


cutlets 


ow — 
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e:;]-ts in it, and add to it a quarter of a pint of white 
«inc, ſome muſhrooms, a piece of butter rolled in flour, 
and the yolks of two eggs; ſtir all together till it is 
thick, and then diſh it up. Garniſh with lemon. 


Pieal blanquets. - 

Rods a piece of veal, cut off the ſkin and nervous 
parts, cut it into little thin bits, put ſome butter into a 
{it w-pan over the fire with ſome chopped ouions, fry 
them a little, then add a duſt of flour, ir it together, 
aud put in fome good broth, or gravy, aod a bundle of 
fweet herbs: ſeafon it with ſpice, make it cf a gout 
taite, and en put in your _ the yolks of two egg 


beat up with cream and grated nutmeg, ſome chopped 


parſley, a ſhalot, ſome lemon-peel grated, and a little 


juice of lemons Keep it ſtixring one way; when enough, 


dil it up- ; 
; A fhoulter of veal * 10 
Tax a ſaoulder of veal, cut Af the ſkin that it may 


hang at one end, theg lard meat with bacon aad 
It, macr, {wcet herbs, 


han, and ſeaſon it with pep 

paiſley, and lemou- peel; cover it again with the king 

ſtew it with b and when it is juſt tender take it 
+ fo 


up; then take forrel, ſome letwuce chopped ſmall, and 
few them in fome butrer wich parfley, onions, aad 
m::%rooms z the herbs being tender, put to them ſome 
ide liquor, ſome ſweetbreads and ſome bits of ham. 
Le: all ſtew together a little while, then lift up the (kin, 
Jay the ſtewed over and under, cover it with the 
Kin again, wet it with melted butter, ſtrew it over with 
umbs of bread, and fend it to the oven to brown ; 
rve it hot, with ſome good gravy in the dith. The 
= tre w it over with parmeſan before it gocs to 
oven. 


A calf”; bead ſurpriſe. 
Yov muſt bone it, but not ſplit it, cleanſe it well, 
| it with a ragoo (in the form it was before) made 
us: take two ſweetbreads, each ſweetbread being cut 
to eigle pieces, an oz's palate boiled tender, and cut 
2 


igto 
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lay the force meat © 


of butter all over the 


mona. You may throw 


Co W * - * 72 — 0 


* a o 


% r. ART or COOKERY 


into little pieces, ſome cocks-combs, half an eun+ of 
trufles and  morels, ſome muſhrooms, ſome articl ke 
bottoms, and aſparagus tops; ftew all theſe in hit a 
pint of good gravy, ſcaſon it with two ot three blade 
of wace, four cloves, half a nutmeg, a very little ;cp- 
per, and ſome ſalt, pound all — together, and put 
them into the ragoo: when it has ſtewed about ha f ar 
hour, take the yolks of three beat up with uo 
ſpoonfuls of cream, and wo of white wine, put it totlz 
ragoo, keep it ftirring one way for fear of turning, ad 
fir in a piece of bytter rolled in Sober; when it 1; 1cry 
thick and ſmooth fill the head, make a ferce- mea: 
half a pound of veal, half a pound of beef - ſust, as much. 


crumbs of bread, a few ſweet herbe, à little-lemon-pec!, 


and ſome pepper, fait, and mace, all beat fine together 
in a marble mortar ; mix it up with two eggs, make a 
few balls (about twenty), put them into the rags in. 
the head, then faſten the head with fine wooden fc cr, 
the bead, do it over with the 
yolks of two eggs, and d it to the oven to bake. It 
will take about two hours baking. You mult lay picces 
and thew flour it. When, 
it is baked enough, lay it iu your +» and bavc a pint: 
of good fried gravy. If there is any gravy is the dh. 
the head was baked in, put it to the other gravy, aud 
boil it up; pour it into your diſh, and. garniſh with le- 
— muſhiroome over the head. 


— of veal d la-Dionphine. 
Tax the largeſt ſweetbreads you can get, open them 


jn fuch a manner as you can ſtuff in force-mec-:, re 


will make a fine diſh; make your farce-meat vi) 2 
la-ge fowl, or young cock, ſkin iv, and pick «\ it: 
field, take half a pound of fat and Jean bacon, 0 
very fine, and beat them in a mortar ; ſeaſon it xνẽỹgù 
anchovy, ſome nutmeg, a little lemon-peel, a vc: y lit 


1 tle thyme, and ſome parſley : mix theſe up wit the 


yolk of an egg, fill your iweetbreads, and fa em 


With fine wooden ſkewers ; take the few-pen, |:y lay- 


ee of bacon at the bottom of the pen, ſeaſon this ith 
pepper, falt, mace, cloves, ſweet herbs, and à large 
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hm. Yow may add a hard egg chopped, and put into. 
the ſauce. - 

Note, You may make' 2 very good pie of it, as you 
way ſee in the directions for pies, which you may either 
make a bottom or ſide-diſh. . 

You muſt obſerve in your white fricaſep that you 
take off the fat, or you may make a very good diſh 
thus : take a qaarter of pig ſkinned, cut it into —_— 
ſcuſon them with ſpice, aud waſk them with the yolks 
e egga, butter the bottom of a diſh, lay theſC ſtcaks on 
the diſh, and upon every ſteak lay ſome forge-meat the 
thickneſs of half a crewn, made thus: take half a 
pound of veal, and of fat pork the ſame quantity, chop» - 
them very well t er, and beat them in @ mortar. 
haue; ' fowe ſweet herbs and. ſage, a little lemon- 
peel, nutmeg, pepper, and ſalt, and a little beaten 
mace ; upon this lay a layer of bacon or ham, and then 
2 bay-leaF; take a little fine ſkewer and ſtiek juſt in 
about two inches long, to bold thera together, then 
pour a little melted butter over them, and fend them to 
the oven to, bake; when they are enough, lay them in. 
your diſh, and pour good gravy over them, with muſk» | 
rooms; and gh with lemon. > 35S 

| A in jelly: | 

Cur it into quarters, and lay it into your 77 2 
put in one calf 's foot and the pig't feet, a pint of Nhe - ; 
niſh wine, the juice of four lemons, and one quart of 
water, three or four blades of mace, two or three 
ſome ſalt, and a very little piece of lemon-peet ; Rove 
it, or do- it over a {ibw fire two hours ; then take it up. 
lay the pig into the diſh you intended it for, then train 
the liquor, and,. when the jelly is cold, ſkim off the fat,. 
and leave the ſettling at the bottom. Warm me 
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again, and. pour over the pig ; then ferve it up in 
the jelly. 2 1 278 
17 To dreſs a pig the French way. - 

Set your pig, lay it down to the fire, let it roalt- 
till ic is theroughly warm, then cut it off the ſpit, and 
divide % in twenty pieces. Set them to ſtew in half 
Mut af white. wine, and 2 pint of ftirong broth, ſen- 
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ſmall, and ſome tripped 


Wa," 


foned with grated nutmeg, pepper, two onions 

| ume 1 rhyme Let it ſtew an hour, 
then put to it a pint 7, a piece 01 
butter rolled in flour, ſome — a — 
of vinegar, or muſhroom pickle: when it is enough, 
lay it in your diſh, and pour the gravy over it, then 
garniſ with orange and lemon. 


To drife a pig au pere duillet. 
Cor off the head, and divide it into quarters, 
them with Facon, ſeaſon them well with mace, clove:. 


pepper, nutmeg, and falt. Lay a layer of fat bacon 


the bottom of a kettle, lay the head in the middle, a 
the quarters round; then put in a bay leaf, one rocam- 
bole, an onion ſliced, lemon, carrot, parſnips, parſley, 
and cives : cover it again with bacon, put in a quart of 
broth, ſtew it over the fire for an hour, and then tabe 
it up, put your pig into a ſtew-pan or kettle, pour 1 
a bottle of white wine, cover it ctofe, and let it ſtew fr 
an hour very foftly, If yod would ferve it cold, let i: 
ſtand till it is cold ; then drain it well, and. wipe it, thai 


it may look white, and lay it in a ch with the head 


in the middle, and the quarters round, throw ſome 


green parſley all over; or any one of the quarters is a 


very pretty little diſh, laid on water creſſes. If ycu 


. would have it hot, whilſt your Pig is ſtewing jn the wine, 


take the firſt gravy it was ſtewed in, ant trau it, ſcim 
off all the fat, then take a ſweetbread cut into five or 
fix ſlces, fome truffles, morels, and muſhrooms ; fiew 
all together till they are enough, thicken it with e 
yolks of two egge, or a piece of: butter rolled in flour, 
and, when your pig is enough, take it out and lay it i 
your diſh, and put the wine it was ſtewed in into the ra- 
goo then pour all over the pig, and garniſh with lemon. 


| > A pig matelete. 
Bor and ſcald your pig, cut off the head and pet- 
ty-rocs, then cut your pig in four quarters, put them 
with the bead and toes into cold water cover the bot- 
tom of a ftew-pan with flices of bacon, and over 
them the ſaid quarters, with the petty-toes and the bead 
wy 2 | | cut 


| 


k 
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cut in two, Seaſon the whole with pepper, ſalt, thyac, 
Lay-leaf, an onion, and a bottle of white wine ; lay over 
more flices of bacon, put over it a quart of water, and 
et it hoil. Take two large cels, ſkin and gut them, 
and cut them about five or fix inches long: when your 
ig is half done, put in your cels, then boil a dozep of 
4 be craw-faſh, cut off the claws, and take off the ſhells 
of the tails; and, when your pig and cels are enough, 
lay firſt your pig and the petty-toes round it, but don't 
ut in the head, (it will be a pretty diſh cold); then 
ay your eels and craw-fiſh over them, and take the li- 
quor they were Rewed in, ſkim off all the fat, then add 
to it half a pint of — 12 thickened with a little 
piece of burnt butter, over it, then garniſh 
with craw+fiſh and lemon. This will do for a firſt courſe, 
or remove. Fry the brains and lay round, and all over 
Te dreſe a pig like a fat lamb. | 
Taxz a fat pig, cut off his head, ſlit and truſs him 
up like a lamb z when he is flit through the middle and 
ſkinned, parboil him a little, then w ſome pa 
over him, roaſt it and drudge it. Let your fauce be 
half a pognd of butter, and a pint of cream, ſtirred all 
together till it is ſmoath ; then pour it over, and ſend 
it to table. 5 | 


TW roaff pig with the hair on. 
Draw your pig very clean at the vent, then take out 
the guts, liver, and lights ; cut off his feet, and truſs 
him, prick up his belly, ſpit kim, lay him down to the 
fire, but take care not to ſcurch him: when the ſkin 
begins to riſe up in bliſters, pull off the ſkin, hair and 
all : when you have cleared the pig of both, ſcorch him 
down to the bones, and baſte him with butter and 
cream or half a pound of butter, and 2 pint of milk, 
put it into the dripping-pan, and keep baiting it well; 
then throw ſome ſalt over it, and drudge it with crumbs 
of bread till it is half an inch or an inch thick. When 
it is and of a fine brown, but not 
take it ups: lay it in your diſh, and Jet your ſauce be 
god gravy; thickened with butter rolled is a little flour, 
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ee ele make the following face: tale helf a po 


 bytrer and « pint of enn, pur them: en the fire, 3 4 : 
1 keep then flieg one way all che tine when the but- ! 
1 ter is melted, and the ſavce thickened, pour it imo your 


dim. Don't garaith with any thing walefs foe raſping- 
of bread, and then with your finger figure it as you 


— 


cream, the yolks af 
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beef · ſuet ſeaſoned with falt, pepper, 

Mace, autmeg, lemon - pecl; make of this 

| = pretty ſtiff the belly of the pig, and 

* ſew it up; th 44 Let 

4 ippi clean, into it 2 

i pi — meg al over it, chen 

"0 throw a little falt little thyme, and ſome l- 

{0 mon- peel minced it i cenough, ſhake 2 fitle 

1 * Hour over it, to have a fine 
1 froth. Take lay it in a Wh, ent off the head, 0 
1 Tae the ſauct i ppi „and 1 
B thicken it with a the brains, e 

* bruiſe them, mix 1 in a little 

P. dried ſage, pour it into your diſh, 
1 __ miſh with hard 

* not A 
ls. L 
9 a 
2 : * 
1 X veniſon, 1 
13 it of a fine brown on both fides; then tale it | 
cep it hot covered in the diſk» take ſome tour 1 
1 U 
[| h 
18 ſo beat fine, and | | = 
* 2 


1 " " 


the lee of a lemon, give it a boil up, and pour it over 
the "ecniſon.. Don't gran the, diſh, but ſend it to 


table. 
T's boil a hawnch or neck of veniſon. 


Lax kh in fille for a week, then boil it in x cloth well 
goured: for every gore of veniſon allow a quarter of 
an hour for the boiling. For ſauce you mult boi] ſome 


cauliſlowers, pulled into little ſprigs in milk and water, 
ſome fine white cabbage, ſome turnips cut into dice, 


with ſome beetroot cut into long narrow pieces, about 
1 - and a half long, and half an 4 thick: lay 
of cauliflower, and ſome of the turnips maſhed 
hy ome cream and a little butter ; let your cabbage 
be boiled, and then beat in a fance-pau with a piece of 
butter and falt, lay that next the caulifiower, then the 
turnips, then cabbage, and ſo on, till the diſh is full: 


melted butter in a cup, if wanted. 
Note, A leg of mutton cut veniſon faſhion, and 
dreſſed the ſame way, is a pretty diſh ; or a fine neck, 


with the ſcraig cut off. This eats we!l boiled or haſh» | 


ed, with gravy and ſweet ſauce the next day. © 


To boil a leg of mutton like veniſon. 


Taxx a leg of motton cur veuiſon faſhion, boil it in 
a cloth well flonred; and have three or four cauli- 
flowers boiled, polled into i ſtewed in a fauce- 

with butter, and a little pepper and ſalt ; then have 
fone ſpinage icked and waſhed. 
fauce-pan a litthe ſalt, covered cloſe, and ſtewed 
x little while z then. drain the liquor; and pour in a 


yaarter of a of 2 goad piece of but- 
hd ppg per and. folt 5 when 


ter rolled in 
ſtewed the ſpinage in DSS dich, the mutton 
enough tay the ſpina over it, then pour 


m the 
me dutter he cavlifiower was ſtewed in over it all; 
but you ave to obſerve in ewing - the cauliflower, to 
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Err uſt as you fancy; - 
it looks very pretty, and is u fine diſh. Have a little 
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To roaff tripe. | 

Cur your tripe in two ſquare pieces, ſomerhy 
long, have a force-meat made of crumbs of bread, 
pepper, ſalt, nutmeg, ſweet herbs, lemon-perl, and 
the yolks of eggs mixt all together ; ſpread it on the 
fat fide of the tripe, and lay the other fat fide next it; 
then roll it as light as you can, and tie it with a pack. 
thread; ſpit it, roaſt it, and baſte it with butter; when 
roaſted lay it in your diſh, and for fauce melt icme 
butter, and add what dropped from the tripe. Bil it 
together, and garniſh with xalpings. : 
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vith a good: piece of butter; ſhake a little flour in, ; 
and ſtir it all together with a little cream, if you have 

it, (ce oy wel ep N boats, and | 
garaiſh with lemon. 

Another way to make ſauce: Take half a pint of 
oyſters, ſtrain the liquor, and put the oyſters with the 
liquor into a fauce-pan, with a blade or two of mace ;- 
let them juſt lump, then pour in-a glaſs of white wine, 
let it 2 and thicken- it with a piece of butter 
woled i in flour. Serve this up in a baſon by itſelf, wit 
good gravy in the diſh, for every body don't love Oy)» 
ter ſauce. This makes” * — fide-diih for ſupper, 
or a corner - diſh of a table E= dinner. It you chafe 'x 
in the diſh, add half a pint of gravy to it, and boil ir 
vp together. This ſauce is good either with boiled or 
roaſted turkies or fowls zj. but you may leave the g:avy 
out, adding as much butter as will do for ſauce, aud 
garniſhiag with lemon. 


To make a mech A -fauce, either * tur ties or ſerv!” 
builed. 

Foxcu the turkies or fowls as above, and make your 
ſauce thus: take a quarter of à int of water, at an · 
chovy, a blade or two of mace, a picce of lemon - 
peel, and five or fix whole peppercorns. Boil theſe to- | 

ether, then ſtrain them, add as much butter with a - $ 

1ntle flour as wil ds for face ; let it boil, and lay A 
ſauſages * fowl or turkey, Ganith wah tes * N 


mon. 


To make 3 -fauce for white fault of all % lth 


Taxs-a pint of muſhrooms, waſh and pick them ve- 
ry clean, and put them into a ſauce- pan with a little 
falt, ſome nutmeg, 2 blade of mace, a pint of cream, 2 1 
and a good piece of butter rolled in flour. Boil the le + 
all together, and-keep ſtirring them; then your your f 1 
ſauce into your diſh, and garuilb with lemon. | . 


Mufhiront-ſauce for white firwls boiled. - 
Taxy 8 of cream, and a quarter of 2 
pound of butter, ftir them of one way till it is 
thick; then add a 7 | of muſhroom-pickle, 
pickle 
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pickled muſhrooms, or freſh if you haye them. Gar. 

mſh only with lemon. | | | 

To make celery ſauce, either for roaſted or boiled felt, 
turkies, partridges, ar any other game. 

Tant a large bunch of celery, waſh and pare it ve. 
ry clean, cut it into little thin bits, and boit it fottly in 
a little water till it js tender; then add a little beatey 
mace, ſome narmeg, pepper, and ſalt, thickened with 


2 good piece of butter rolled in flour g then boil it up, 


Tou ſend it to table. 


and pour in your diſh. | | 
Tou may make it with cream thus: hail your celery 
as above, and add forme mace, nutmeg, a piece of Lt. 
ter as big as a walnut rolled io fluur, and half a pin; 
of cream ; boil them all together, and you may dd, 
if you will, a glaſs of white wine, and a ſpoonful 27 


_ To make brown celery-ſauce.. 


Srew the celery as above, then add mate, nutmeg; 
pepper, fait, a piece of butter rolled in flour, with a. 
glaſs of red wine, a ſpoonful o catchap, and half a 

int of good gravy ; boil all theſe together, and pour 
— the dith. SG nid with lemon. i 


To ſlew a turkey or foeul in celeny-fazce, 

You muſt judge according to the largeneis uf your 
turkey or fowl, Shed — 5 ſauce you want. Take 
a large fowl, put it into a ſauce · pan or pot, zu put to 
it one quart of good broth or gravy, à bunch of cle 
ry waſhed! clean and cut ſmall, wich ſome mace, cl-:c:,. 
pepper, and allſpice tied Jooſe in a muſlin put in 
an oinion and a ſprig of thyme; let theſe ftew tt. 
till they are enough, then add a piece of. butter rolled 
in flour z take up your fowl; and pour the fauce over 
it. An hour will do a large fowl, or a ſmall turkey; 
but a very large turkey will take two hours to do t 
ſoftly. If it is over-done or dry, it is ſpoited ; but you 
may be ajudge of that, if you -at it now and then, 
Mid to take out the onion, thyme, amd fpice, before 


Nate, 


- 


and will take two hours doing. 
| — proper far roaſted chickens. 


Marr your butter thick and fine, chop two or three 


bard-boiled eggs fine, put them into a baſon, pour the 
butter dyey them, and have good gravy. in the dilh. 


Sbaht-fauge fbr roafted fouls; 
Terz five or fix ſhalots and cut ſmall, put 
them into a ſauce · pan, with-two Tpoonfuis of white 


+ boil up, and pour them into your diſh, with a+ litrie 
pepper and ſalt. Fowls roaſted and laid on waterereſ- 


ſes is very good, without any · other ſauces 


Shakt-ſauce for a ſcraig of matton boiled. | 


Taxz two ſpognfuls of the liquor the mutton is boil- 
ed in, two ufule of vinegar, two or three ſhalots 
cut fine, with a little ſalt 3 put it into a ſauce-pan, 
with a piece of burr as big as a walnut rolled in 2 
little * tir together, and give? it a boil. For 
thoſe wo fre hat alot, © I 
be made to. 4 ſeraig of mutton. 


154% ers with ga, fue. 

Taxt ſome pickled or freſh muſhrooms, cut fmall ; 
both if o — them.; and let the livers be bruiſed 
Fne, with à good deal of - ſmall, a 
ſpoonful or two of catchup, - 


2 


A pretty ltle ſauce. 

Tax the liver of the fowl, death it wh en 
the liquor, cut a little lemon-peel fine, melt ſome g 
butter, and mix the liver * Wan a2 
n 


MADE PLAIN a EASY. oy. 
Note, A neck of veal done this way is very good, 


wine, two of water, and two® of — give them 


n Dove that can 


nd h wilt ———— 
and as muc vy as —— 
thicken it — = of butter rolled ĩ in we" : 
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De make lemn-ſauce for boiled forols. 
Tart a lemon, pare off the rhind, then cut it . 
ices, and cut it ſmall z take all the kernels out, bruiſe 
the liver with two or three ipoonfuls of good gravy, 
then melt ſome butter, mix it all together, give them à 
boil, and cut in à little lemon-peet very-ſmall. 


; A German way of dreſſing fowl:; 

| Taxes a turkey or fowl, ſtuſ the breaſt with hat 
.. force-meat you like, and fi the body with ro}. 
cheſnuts preled. Roaſt it, and have ſome more r03{t- 
ed cheſnuts, peeled, put them in half a pint of goo! 
_ gravy, with a little piece of butter rolled in flour; boi! 
theſe together, with ſome ſmall turnips and ſauſoges 
cut in ſlices, and fried or boiled. Garniſh with che. 
nuts. 


Note, You may dreſs ducks.the ſame way. 


To dreſi a turkey or fowl to perfection. 
Bon them, and make a force-meat thus: takte the 
fleſh of a fowl, cut it fmall, then take a pound of zal, 
beat it in a mortar, with half a pound of beef-ſuct, as 
moch of bread, ſome mufhrooms, truffles and 


morels cut 


- 


the yolks | 
it. This will do for a large turkey, and fo in propor- 


— — with 
lemon, and for variety's fake you may lard your tow! 


y, lard the breaſt with bacon, then put a good 
piece of butter in the ſtew- pan, flour the turkey, and 
' fry it juſt of a fine brown; then take it out, and put 
r 
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bold it, and put in 2s much gravy as will barely cover” 


it, a glaſs of ted wine, ſome whole pepper, mace, two 


or three cloves; and a little bundle of ſweet herbs ; ; 


cover it-cloſe, and ſte it for an hour, then take up 


boil the fance to about 2 pint, ſtrain it off, add the 


the turkeys and keep it hot covered by the fire, and: 


yolks of two eggs, and _a piece of butter rolled in 
4vur ; ftir it till 55 thick; aud then lay your turkey 


in the diſhy and pour * 
have ready ſome little French loaves, about the big- 


neſs of then #5 the off the tops, and take out the 


autmb; then fry them of a fine brown, fill them with 


tewed oyſters, lay them round the diſh, and: Tarniſa- 


with lemon . 


| 7 flew a turkey brown the nice waye 
Bont it, and fill it with a force - meat made thus: 


take the fleſr of a fowl, half a pound of veal, and thę 


fleſh of two pigeons, with g well pickled or dry tongue, . 


peel it, and chop it all together, then beat it in a mor- 


tar, with the marrow of a beef bone, or a pound of 
the fat of a loin of veal; ſeaſon it with two or three 


two or three cloves; and half a nuts 
meg dried at a good diſtance . 
a 


ſauce over it. You may 


rom the fire, and 
little pepper and falt : miz all theſe 


* —— * p 
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fauce over it. If there is aoy fat on the gravy take ic 
of, and lay the loaves on each fide of the. turkey. 
Garniſh with lemon when you have no loaves, and take, 
oyſters dipped in batter an fried. | 

h The ſame will do for ang white foul- 


A gu I braife. 


Tavsr your fowl, with the legs turned i into the belly, 


ſta fon it both infide * wy 114 2 mace, nut- 
— pepper and* a bacon at the 

om of a 4 ſtew-pan, then a «layer of vea}, add 
eo nh the I; then put in an ogion, two cr 
three cloves ſtack it a little bundle of ſweet berbs, with 
> piece of carrot, then put at the top a layer of bacon, 


another of veal, and a third of beef, cover it cloſe, 


and let it ſtand over the fire for two or three minutes, 
then pour in a pint of broth, or hot water ; cover it 
cloſe, and let it ſtew an hour; afterwards take up your 
fowl, ſtrain the ſance, and after you have ſkimmed off 
the fat, thicken it- with u little piece of butter. You 


' herbs, cock»*+combs, truffles and morc!:, cr 


— EW — 


Tant a Fowl, pick and draw it, ſiſt the fin 
den the back, and take the X50 the bones, 


herbs ; ſired uh this — mis them together, 
and make it up with the yolks of egge, then turn all 


theſe in on the bones again, and draw the 


| in veer main, then ſew er dat, and either boil 


the fowl in a bladder an hour and a quarter; or roatt 
nt; then ſtew ſome: more oyſters in 


| burter, and a very little flow; then 
_ your fowl in the diſh and pour ths 


9 


it d boil, * 
Over it, gar» 


To 


may add juſt what yew pleaſe to the ſauce.” A ragoo 


gravy, bruiſe in 2 
liztle of your force - meat, mix it up with -@ little freſh 


y 
e oa. wo. 
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T roaft a fowl with cheſnuts. 

Fiasr take ſome cheſauts, roaſt them very Y 
{ as not to burn them, take off the ſkin, and peel 
them, take about a dozen of them cut ſmall, and 
bruiſe them in a.mortar ; parbeil the liver of the fowl, 
bruiſe it, cut about à quarter of a pound of ham or 
bacon, and. pound it; then mix them all together, 
with a good deu of parſley chopped ſmall, a little 
ſweet herbs, fome mace, pepper, ſalt, and nutmeg ; 

mix theſe together, and put into your fowl, and roait 
t. The belt way of doing it is to tie the neck, and 
hang it up by the legs to raaſt with a ring, and baſte 
is with butter. For fauce take the reſt of the cheſnuts- 


perled and ſkinned, put them into ſome. good gravys. | 


with a little white wine, and thicken it with a piece of 
butter rolled in flour; then take up your fowl, lay. 
it in the diſh, and pour in the ſauce. niſh with le 
02. 1 

/ 


Pallets d Ia Sainte Menabout᷑. 

ArTez having truſſed the legs in the body, ſlit ther» 
dong the back, ſpread them open on a table, take out 
the thigh bone, and beat them with a rolling-pin : 
then ſcaſun them with pepper, ſalt, mace, nutmeg, 
and ſweet herbs ; after that take a. pound and a half 
of veal, cut it into thin ces, and lay it in a Rtew-pan 
of a convenient. Gac to ſtew the pullets in: cover it> 
ard ſet it over a ſtove or flow fire, and when it begins 

to cleave to the pan, ſtir in a little flour, thake the pan 
about till it be a-little brown, then pour in as much 
broth as will ſtew the fowls, flir ic together, put in a 

li.!le whole pepper, an onion, and a hitle piece of ba- 
don or ham x then lay in your fowls, cover them cole, . 
aud let: them flew half an hour ; then take them out 


Ly them u the gridiron to brown on the inũde, then 


lay them before the fire to do on the outſide ; firew 


then over with the yolk of an egg. ſome crumbs of 


bread, and halle them. with @ little butter; let them 
be of a. fine brown, and bil the gravy till chere is a- 
. for ſauce, ſtrain it, put a few muſhrouma 
in, and a 


. 
— 
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piece of batter in flour; lay-tbe- 
25 pulleta- 
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pes in the diſh, and pour in the ſauce. Garu i ſli with 
Note, You may brown then in the oven, or fr; 
Ty a ſmall diſh, one large fowl wilt db ; roaſt it, and 
take the lean from the bone, cut it in thin ſlices, a. 
bout an inch long, toſs it up. with fix or feven ſpoon- 
fuls of cream, and a piece of butter rolled in flour, as 
Big as a walnut. Boil it up, and ſet it to cool; then 

eut fix or ſeven thin ſlices of bacon round, place them 
in a petty-pan, and put ſome force-meat on each ſide, 
work them up into the form of a-French roll, with 
raw egg in your hand, _— a+ hollow place in the 
middle ; put in your fowl, cover them with ſome 
of the ſame force-meat, rubbing them ſmooth with 
your hand with a raw egg ; make them of the height 
and bigneſs-of a French roll, and throw à little tos 
grated over them. Bake therm three quarters (t 
an hour in a gentle oven, or under a baking cover, till 

they come to a fine brown, and place them on your 
mazarine, that they may not touch ane another, but 
place them fo that they may not fall flat in the baking; 
or you may form them on.gour table with a broad 
; Ficchon knife, and place them on the thing you intend 
to bake them on. You may put the leg of a chicken 
into one of the loaves you mtend+for the middle. Let 
your ſauce. b: thickened with butter, and a e 
jaice of lemon. s is-2 pretty ſide - diſh for a tt 
eourſc, ſummer or winter, if you can get them. 


DA Mattes ches in diſguiſe: 
Tant av many mattoh as you want; rub thery 


with pepper, ſalt, nutmeg, and a little parſley ; roll 
each chop in half a ſheet of white paper, well butter cd 
on the infide,. and rolled on each end cloſe. Havc 
_ fome hbog's lard, or beef dripping, bailmg in- a ftew- , 
in the ſteaks, fry them of a fine brown, lay them 
your diſh, and garniſh with fried parſley ; throw 
ome all over, have a little good gravy in # cup, _ 
PF” 60 We | 1 19 3 da | 
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take care do not break the paper, nor have 
A but let them be well drained. 
Chickens roaſted with force-meat and cucumbers. 
Taxs two chickens, dreſs them very neatly, break 
the breaſt-bone, and make force-meat thus: take the 
fleſh of a fowl, and of two pigeons, with ſome flices 
of hain or bacon, them all well together, take 
the crumb of a peany leaf foaked in milk and boiled, 
then ſet it to cool; when i is cool mix it all together, 
ſeaſon it with beaten mace, nutmeg, , and a 
kitle falt, a very little thyme, ſome parſley, and a lit- 
tle lemon-peel, with the yolks of two eggs; then fill 
your fowls, ſpit them, and. tie them both ends; af- 
ter yon have papered the breaſt, take four cucumbers, 
cut them in two, and lay them in falt and water two 
or three hours before; then dry them and fill them 
with ſome of the force-meat (which you muſt take care 
to fave) and tie them with a 
and fry them of a fine brown ; when your chickens 
are enough, lay them in the diſh, and untie your cu» 
cumbers, but take care the meat do not come out; 
then lay them round the chickens with the flat fide 


have ſome rich fried gravy, and pour into the diſh 3 
r 
Note, One large fowl done this way, with the cu- 
. and is a very 


_ Chickens d la braiſe. 
You muſt take a couple of fine chickens, lard them, 
and ſeaſon them with pepper, ſalt, and mace; then 
kay a layer of..veal-in the bottom of a deep ſtew- 
with a flice or two of bacon, an onion cut to picces, 
piece of carrot and a layer of berf;; then lay in the 
chickens with the breaſt ward, and a bundle of 
weet herbs: aſter that lay a of beef, and put in 
2 quart of broth or water ; cover it cloſe, let it 
very ſoftly for an hour after it begins to ſimmer. 
the meau time, get ready a ragoo thus: take 
al ſyectbread or two, cut them | 


flour them, 


downwards, and the narrow end upwards. You muſt 
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late, if you have it; ſtew them all together til] they 


are enough; and when your chickens are done, take 
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wine, a good piece 
them all together, and pour over your fowls. Garni 


| Te marinate fouls, 

Tax 2 fine large fowl or turkey, raiſe the ſkin from 
the . breat-bone with | „ then take a veal 
fweetbread and cut it 2 few oyſters, a few muſh- 


rooms, an anchovy, ſome pepper, a little nutmeg, 


and a little thyme ; chop all together 
ſmall, aud mixt with the yolk of an egg, Tuff it in 
between.the ſkin and the fleſh, but take great care you 
do not break the ſkin, and then tu w 


] 


2 1 | — 24 - : © 
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yoor ſauce be good gravy, with 
ih with lemon and the livers 


Hut not 


boiled green; thicken it with a piece of butter 
Tolled in Hows, and add-a . of red wine, then lay 


your ſurrel in 


but not too mack ; when they are 
all the ſkin off, and 


. 
F 
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os it into pieces about as thick as a large quill, and 
of 


round on the fire, put them into a di 
vp hot. . . a. 
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ings of bread-vver it, and let them be of a fine brown, 


z cut, Daſhed, and broiled with 


— 
. 


- 
3 


— — K 


— m 


y 5 2 y \ ** „ _ "2 
"0M eee * 0 
1 . * * N 


56% Tan ART, on coe EAT 


2 


2 foe table in the ſame 124 ad-roe in, 
Note. This-is a very pretty di eny 0 
or for a lying in lady; for change it is — 
butter, and the ſauce is very and pretty. 

N. B. You may do rabbits, partridges, or muir. game 
this Way. - „ £ 


0 


Cv off their ſeet, break the breaſt-bone flat with a 
_ rolling-pin, but take care you don't break the ſkin; 
flour + fry them of a fine brown. in butter, thes 
drain all the fat out of the pan, but leave the chickens 
I Lay a pound of beef, cnt very thin, over 
chickens, | i 


your chicken with force-mcat, 


and lard them with bacon, and add truffles, more!s, 


+, and fweetbreads cut fall; but ther it will be a ver 


Bo high diſh. _ % FY 

| Chickens bailed uiitecen and celery. 

Bon two chickens very white in a by them - 

ſeleeiß and a piece of ham or goed thick bacon ; boil 
two bunches of celery tender, then cut them about 


and then ſend tliem 
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lay round the diſh. | | -. | 
Ebickens ith tongues. A geod diſh fer a great deal of 
| C07 pany. : 


Taxs fix ſmall chickens boiled very white, fix hogs 
tongues boiled and peeled, a cauliflower boiled very 
white in milk and water whole, and a good deal of 
ſpirage boiled green z then lay your cavlifower in the 
middle, the chickens cloſe all round, and the tongues 
round them with the roots outwards, and the ſpiazge 
in little heaps between the tongues. Garniſh with little 
pieces of bacon toaſted, and lay a little bit on each of 
the tongues. | EN 

Taal Scots chickens, = | 

7:zs7 waſh your chickens, dry them in a clean cloth, 
and linge them, then cut thein into quarters; put tbem- 
imo a tew-pan or ſauee - pan, and juſt cover them with 
water, put in · a blade or two of mace and a little bundle 
of parſley z covey them cloſe, and let thee: ſte half an 
hour, then chop half a handful of clean · waſhed parſley, 
and throw in, and have ready ſix eggs, whites and al}, 
beat fine. Let your li boil up, and pour the egg 
all over them as it boils 3 then ſend all togetber hot in 
2 deep diſh, but take out the bundle of parſley firſt. 
You mult be ſure to ſæim them well before you put in 
* _ x _— will be fine-and clear. | 
ote, This is alſo a very pretty diſh for ſick % 

but che Scots gentlemen are very fond of it. * 


T marinitte chickens. £ 
Cur two chickens into quarters, lay them in vinegar 


for three or four hours, with pepper, ſalt, a bay-lcaf, © 
and a few cloves, make b ery thick batter, with 
balf a pint of wine zud flour, then the yolks of twa, 
eggs, a little-melted butter, ſome grated nutmeg, and 
clupped pardley ; beat all very together, dip your 

| F 
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fowls in the batter, and 
la d, which muſt firſt boil before you put your chicken, 
in. Let them be of a fine brown, and them in your 
diſh like a pyramid, with fried all round cm. 


Garniſh with lemon, and have ſorae good gravy in boats 


or baſons. 


| Te fterw chickens. 

Tant two chickens, cut them into quarters, wat 
them clean, and then put them into a fauce-pan : put 
to them a quarter of a pint of water, half a pint of red 
wine, ſome mace, pepper, a. bundle af ſweet. herbs, an 
onicn, and a few rafpings + cover them cloſe, let them 
ſtew half an hour, then take a piece of butter abont 25 
big as an rolled in flour, put it in, and cover it cloſe 


for five or fix minutes, ſhake the ſauce-pan about, and: 
then take out the ſweet herbs and onion. You may take 


the yolks of two eggs, beat and mixed with them; if 
you don't like it, leave them out. Garniſh with lemlun. 
Taxs two fine ducks, cut them into quarters, fry 


them it a good deal of hog';, | 


them in butter a little brown, then 


out all the 


fat, and throw a little flour over 


them, add half a pint 


of 


of a pint. of red wire, two 


4 s.2 I 
thalots, an anchovy, and a bund} 
ver them tibſe, and let them ſtew'a 


"of fweet herbs ; co- 


er of an hour; 


take out. the herbs, ſkim off the fat, and let your ſauce 


be as thick as cream; ſend it to table, and garniſh with 


"Y 


TDi a wild duck the he way. 
Frasr half. roaſt it, then lay it in a diſh, carve it, 
but leave the joints hanging together, throw 2 'ittle 
per and faſt, and ſqueeze the juice of a lemon over 
it, turn it on the breaſt, and preſs. it hard with a plate, 
. then add to its own gravy two or three ſpoonfu!s of 
good gravy, cover it cloſe with another diſh, and (ct it 
over a ſtove ten minutes, then ſen it to table hot, in 


- © the diſh it was done in, und garaih with leon. Ton 


oh you. 


> 


may add a little red” wine, and a ſhalot. cut ſmall, if 


Lo” 1 
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you like it: but it is apt to make the duck cat hard, 
unleſs you firſt heat the wine and pour it in juſt as it 
is done. * | * 


To buil @ duck or rabbit with onions. 
Bott your duck or rabbit in a good deal of water: 


be ſure to ſkim your water; for there will always riſe - 


a ſcumz which if it boils down, will diſcolour your 
fowls, Ke. They will take about half an hour boiling ; 
for ſauce, your onions mult be peeled, and throw thent 
into water as you peel them, then cut them into thin 
ſlices, boil them in milk and water; and ſkim the liquor. 
Half an hour will boi them. Throw them into a clean 
feve to drain them, put them into a ſauce-pan-and chop 
them ſmall, ſhake in a little flour; put to them two or 
three ſpoonfille of cream, a good piece of butter, ſtew * 
all together over the fire tilt they are thick and fine, 
lay the duck or rabbit in the diſſi; and pour the ſauce 
if if a rabbit, you muft cat off the head, cut it 
in two, and lay it on each fide the diſho 1 

Or you may -make this ſauce for change: take one 
large oniom cut it mall, half a handful of parſley- 
clean waſhed and picked, chop, it ſmall, a lettuce eut 
ſmall, a quarter of a pint of good gravy, a good piece 
of butter rolled in a fttle flour; add a lirtle- juice of. 
lemon, a little pepper and ſalt, let all ſte together for 
Kaif an hour, add two ſpoonfuls of red wine. This 
ſauce is moſt proper for a-duck ; lay your duck in the 
did, and pour your ſauce over it. 


To dreſs « duck with green pegſe. 

Pur a deep: ſtew · pan over the fire, with a piece of 
freſh butter; your. duck and flour it, turn it in 
the pan two or three minutes, then- pour out all the 
fat, 1 12 pan : put to it half 
a pint of ; a -pint of peaſe, two lettuces 
cut ſmall, a foal bus die of ſweet babe, a little pepper 
and ſalt, cover them cloſe, and let them ſtew for half 
an hour, now and then give the pan a ſhake 5 when 
they are zuſf done, grate in a little nutmeg, and put in 
very little beaten mace, and thicken it, either with a 
piece of butter rolled in K or the yalk of an egg 
3. beat 


y * 


— 
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beat up with-tws or three ſpoonfuls of cream; ſhake 
it all together. ſor three or four. minutes, take out the 
ſweet herbe, lay the deck in the diſh, and pour the 
ſauce over it. You may garniſh with. boiled mint 

chopped, or let it alone. | 


: 7e dreſs @ duck avith cucambers. 


. a Tarn three or four cucumbers, pare them, take out: 
0 the ſeeds, cut them · into Iittle pieces, lay them i vine. 


gar for two or thee hours before, with twolarge onion; 


' _. peeled and feed, then do your dick as above; thea 


take the duck out, and put in the cusumbers and onions, 
firſt drain them is a cloth, let them de a little brown, 
ſtake a little fur over them in the mean time, let- 


7 your duck be ſtewing in the ſauce · pan with half 2 pin 


tt. of gravy for a quarter of an hour, then to it the 


* 4 
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cucumbers and n ve by 8 alt to your 
| palate, a good pi er 1 in flour, and two 
or three — of red wine; , hake all together, and 
let ir ſtew together for eight or ten minutes, then take 
up your duck, and pour the ſauce over it. 
Or you may raaſt your-duck; and make this ſauce 
uy r over it, but then a quarter of z pint of ;ravy- 
* e "KJ * PA. 


d 4 @ duck 4 be Wai. 
Tes s duck, lard it with little pieces of bacon, 


ſeaſon it infide and aut with and ſalt, lay 2 
bacon cut thin in the of a ſtew- pan, 


a layer of lean beef eut thin, then lay your 
ſome earrot, on, 2 little bundle of 


* 
. 


—— —̃— — — 


1 


the ante boil till 


| _ 
100 i t a quarter of a, pint or little better, then 
j | ſrain'it and put it into the ſte w · pan again, with 2 


"a6. 4 
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iſs of red wine ; put in your duck, ſhake the pans. 
and let it ſtew four or five minutes ; then lay your duck 
in the diſh and pour the ſauce over it, and garniſh with 
lemon. If you love your duck very bigh, you may fill 
iz with the- following ingredients: take a veal fweet- 
bread cut in eight or ten pieces, 'a few-trufles; ſome 
oyiters, a little ſweet herbs and parſley chopped fine, a 
little peppers falr, and beuten mace; fill your duck with 
the above ingredients, tie both ends tight, and dreſs ay - 
above; or you may fill ĩt with force · eat made thus : 
take a little piece of veal, take alFthe ſhin and fas off, 
beat in a' mortar;-with as much ſuet, and an equal 
quantity of crumbs of "bread; a few ſweet herbs, fome. 


_ pariſey chopped, + little lemon. peel, pepper; falt, be- 


en mate; and nutmeg, and mix it up with the yolk of 


an S- 5 5 a 
— ſtew an ox's palate tender, and cut it into 
piects, with ſome artichoke bottoms cut'into four, and 


— of large oyſters, the liquor trained, and the a 
taken off, two or three little onions minced ſmall, a ve- 


ry little. tripped thyme, mace, pepper, and a little gi 
fer beat fine 3 cover it cloſe, and let them ſtew hal 


our over a flow fire, aucb the cruſt of a French roll. | 


grated when you put in your gravy and wine; when 


b To dreſs a gooſe -ith onions or cabbage ag 
Sar the gooſe for a week, then boil it. It 
| — You may cither make oui | 

 feved in butter, with © little pepper and falt 5 lay the 


Ve 
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gooſe in the diſk, and pour b. lance over it. It eats 


* 
prone IR} 

Tax ſage, waſh 1 chop it ſail, 
with pepper and ſakt ; roll them with butter, and pit 
them into the belly, never onion into any thing 
: unleſe you are ſure every loves it; take care thi: 
yu r gooſe be clean picked and waſhed. I think the 
beſt way is to ſeald a gooſe, aud chen you are ſure : 
clean, and not fo' ſtrong ; let your water be fcalding 
hot, dip in your gooſe for a minute, then all tlc fca- 
thers will come off clan ; when it is quite-clean, waſh 
is pith cold water, and dry it with a cloth; roaſt it 
and baſte.. it with. butter, and when it is half done, 
throw ſome flour over it, that it may have a fine brown. 
Three quarters of an hour will do it at a quick fire, if” 
in is not too large, otherwiſe it will require an hour, 


Always have good gravy. in. a baſon, — ſauce 
in another. 


33 | 
4+ 2 l any ſeaſoning into it, unleſs defied. You: 
EQ muſt either put good gravy, or ſance in the diſh, 
made thus: take a bandfal of. heat & fs mor- 


tar, and ſqueeze the juice out. add to it” the juice of 
un orange or lemon, and a little. ſogar, heat it in a 


ipkin, and it into your diſh ; but the beſt wa is 
Agr 2 rr 8 
made thus : take balf a pint of the juice of 
b ful of white wine, a little grated nutmeg, 
| Like q 
ſoftly, t 


bread ; boil theſe a er of 'an hour 
a train it, and put ĩt into the Gace-pan again, 
dad fweeten it with alittle fugar, give it a boil, aud 
r — — > little piece of 
| rolled in flour, and-par into it, 
, H © 
Ger a fat gooſe, take a handful of common fair, a 


quarter of an ounce of falt-petre, a quarter of a pound 
of coarſe ſugar ; mix all together, and rub your gooic 


very well ; let it * r ra bo 


"A * 7 
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nd rubbing it in every den, then roll it in bran, and 
hen Guns — — wood ſmoke is for a 
week, If you have not: that conveniiency, ſend it to the 
baker's, the ſmoke of the oven will dry it 3 or you may 
hang it in your own chimney, not too near tbe fire, but 
make @ fire under it, and lay horſe dung and ſaw · duſt 
cn it, and that will ſmother and ſmok it; when it 
is well dried keep-it in a dry place, _— keep i 
two or three months or more ; when you boil it 
a good deal of water, and be ſure to ſkim it w 

Note, Vou may boil turnips, or SO IEEE 
. Af . 


a To de 6 jog ts Page. 

Par the breaſt down ich 3 cleaver, then preſs it: 
down with your hand, ſkin it, dip 1 it into ſcalding wa- 
ter, let it E. cold, lard it with bacon, feaſon it well 

with pepper, ſalt, and a = beaten mace, 'then flour 

it all over, take 2 2 ſuet N 

it into a deep . it melted, then put 
fo your gail let it be brown on Both fides ; when it: 
is brown put in a pint of boifin _ as onion or 
two, a bundle of ſweet herbs, a bay lea ſome whole 
pepper, and a few cloves; cover dete "— let it 
flew ſoſtly till it is tender. About half an hour will. 
do it if (mall ; if a large one, three quarters of an hour. 
la the mean time, make = ragoo, boil ſome turnips al- 
molt enough, forme carrots and onions quite enough; 
cut them il ines Hale pieces, put them into a ſauce - 
pan with half a pint of good beef gravy, a little pep 

and falt, a sf butter rolled in flour, and Jet Thi 4 
| Rew all together a quarter of an hour. Take the goofs 

aad drain is well then lag. it in che diſh, and pour the 


ragoo over it. | | | 
here the oni0n is difliked, leave it ous. _ You may* | 


— —— thin it; and 
eut it-down the back, dea I. njcrly the —— 


e 
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font, and do it in the fame manner as the 
. ſon it with pepper, ſalt, and beaten mace, 
the tongue, ſeaſon the gooſe with the ſame 
and fowl in Norm ima and ſew the 


—_— ſea. 
it round 


„ put the 


15 then — op up your ſe and fkim off all the fat, * 
it, put in a glaſs of red wine, two ſpoonfuls of catch - 
up, a veal ſweetbread cut ſmall, ſome truffles, mus, 
and muſhrooms, à piece of butter rolled i in floer, 2nd 
ſome pepper and ſa]t, if wanted; 2 in the gooſe again, 
cover it cloſe, and let it flew hour Beg , then 


faxe the bones of the . them in- 


if you roll beef-marrow between the tongue and 
* fowl, and between the fowl and gooſe, it will make 
them mellow and eat fine. You may add fix or ſeven 
yolks of hard eggs whole in the diſh, «hey are a pretty 
addition. Take care to ſkim off the fat. 


Do flew giblets.. © 

Lier them be nicely ſcalded and picked, break the 
o pinion bones in two, cut the head in two, and cut 
2. the noſtrils; cut the liver in two, the gizzard in 
r, and the neck! in two: ffip off the ſlin of the neck, 
bend make a” vg wu two hard eggs chopped finc, 
1 a French roll ſteeped im hot milk tuo or 
three hours, en mi it with the — 


a little nut- 


meg, pepper; ſalt, and a little fa fine, a 
| very ile mehed g and ſtr if to her : tie one 
of the (kin and fil} it with thi i ents, tie the o- 


| ICT put all together in the ſauce - pan, with 


ood mutton broth, a bundle of Tweet horbs, 


an onion, . whole „ mace, two or three cſovcs 
tied up looſe ig — — 


A 
h 
© 
I 
} 
t 
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cover them cloſe, and let them flew till 


Ede: Gas whe © faaB French roll tales © 


Taz the clean picked and waſhed, the fret 
Kkinned and cut off, the head cut in two, the pinion 
bones broke in two, the liver cut in two, 
cut igto four, the pipe pulled out of the neck, 
neck out in two: put them mto Nr 

int of water, ſome whole „ black and white, a 

de of mace, a little ſprig of thyme, a ſmall onion, a 


" little cruſt of bread, then cover them cloſe, and ſet them 


on a very flow fire. Wood-embers is beſt. Let them 


ſtew till they are quite tender, then take out the herbs 


and onions, and pour them into a little diſh. Seaſon 
them with falt. 8 


Fur them with parſley clean aided aged 
and ſome pepper and ſalt rolled in butter; fill the 
lies, tie the neck · end cloſe, ſo that nothing 


out, put a ſkewer n 


5 


N 

. 
* 

— * - 


7 


iron on purpoſe, with fix to it, 
hang a pigeons; faſten one end to the 
chimney, and the other end to is what 


Ti 


$ 
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i yor lobe nt exh pi ep » dog Be —_ {| 
on the leaf pro may garuiſh with a — 4 ' 
lemou * roy it 9 4 | 

Note, You may leave out the ſtuffing, they will be 'Þ 
very rich and without: it. and ti the Bet way of - | 
a e fine ada. 4 

Massa; meat as above, ent ff the bet 7 
quite, ſtuff t ie ide ſhape of a „roll ther in 1 
the poll of fa - and then in crumbs of bread, ftick 1 

at the to and butter a dim to lay them in ; 


— . let chem 
— When they wok 288 
a di pour good thi with the 
of an egg, or batter in floar : e 
527 over the pigeons. You may garniſh with — 
is 2 pretty genteel diſh : or, for change, lay one 
pigeon Fr the middle, the reſt round, and ftewed ſpi⸗ 
1 + ne ä — 
wit orange Nn and 
have metodl dau i bouts. b 


. EF oh W 


Tarn 2 e W | 
and make a foree-meat Ju : Mt 


* 8 * 5 
* 
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; Note, Or for change, you. may ſtuff your igeang 


with the ſame force-meat, and cut ewo.cabbage |-:uce, 
into quarters, and ſtew as above: ſo lay the lettuce be- 
rween each pigeon, and one in the middle, with che 
lettuce raed 3, 26d your thi ſauce all aver them 


| „ n 4 
Forcs your pigeons as above, then lay a lice of ba- pd 
don an the breaſt, and a flice of veal beat with the back h 
ot à knife, and ſeaſoned with mace, pepper, and iat, 2 
tie it on with a ſmall packthread, or two little fine it 
ſkewers are better; ſpit them on à fine bird (pit, roaſt = 
them and baſte them with a piece of butter, then with it 
b 
* 
"1 
| l 

| pigeons be drawn, pickled, ſcalded, and 

them into a ftew-gan' with veal! ſucet- 

muſhrooms, truffles, more!s. 
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Taxy fix pigeons, ſtuff their bellies with parſley, 
gepper and rolled in a very little piece of butter; 
ut them into a quart of mutton broth, with a little 
caten mace, a bundle of ſweet herbs, and an onidn 
cover them cloſe, and let them boil a full quarter of an 
hour; then take out the onion and ſweet herbs, and take 
3 E of butter rolled in flour, put it in and give 

ſhake, 


it 2 - feaſout it with falt, if it wants it, then have 
ready half a pound of ries boiled render in milk; when 
it begins to be thick (but take great care it does not 
burn); take the yolks of two or three eggs beat up 
with two or three ſpoonfuls of creim and a little nut- 
meg, ſtir it together till it is quite thick, then take up 
the pigeons and lay them in a diſh; p6ur the gravy to 
the rice, ſtir alf together and pour over the pigeons: 
Garniſh with hard eggs cut into quarters. 


— 


Ferri. 
Tax v your pigeons, ſeaſon them with pepper and fait; 
take a piece of butter, make a puff · paſte, an- 
roll each ina piece of paſte ; tie them in a cloth, 
ſo that the paſte” do not break ; boi} them in a 
deal of waters They will take an hour and a half boi - 
'2g ; untie them carefully that they do not break; lay 
tem in adi they will eat exceeding good and nice, 
aud will yield ſauec enough of à very agreeable reliſh. 


. Arrzxhaving truſſed your pigeons wick their legs 
'$ their bodies, divide them in two, and lard them 5 
bacon; then ſay them in a ſtew pan with the larded fide 
downwards, amd two whole leeks cut ſmall, two laddle- 
fals of mutton broth, or veal gravy; cover them cloſe 
over a very flow fires and whew they are enough make 
your fire very briſk, to waſte away what liquor remaius: 
when they are of u fine brown take them up, and > 
out all the-fat OTE INS Gy pay ©. 
we 12 veal 
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veal gravy to looſen what ſticks to the pan, and a . 
tle pepper: ſtir it about ſor t or three minus 111) 
K 2-2] n little ſide- 


Te-roaft pigeons. 88 
Mizs a farce with the livers minced mall, as much 
{ace ſuct or marrow, grated bread, and hard egg, an 
equal quantity Kan ſeaſon with beaten. macc, nut- 
meg, à little pepper, ſalt, and a lietle- fect ber bs ; »:; 
al] theſe doge ther with-the-yolk of ay egg, then cut tie 
ſuin of your pigeon between — the dody, and. 
be 4 carefylly with your ſenger the ſkin froc. the 
but take care you do not break. ie. then torce 
thew with this face between the ſkip. and fleſh, then 
truſs the legs cloſe to keep it in z (pip them and roak 
them, drudge them with @ little flour, and baſte hem 
with a piece of butter ; ſave the — which runs rom 
dee * 
the N ſome — Let it boil, then 


e gravy iu} 
caquyh» and tak. 2 dea according to 
c. beth woe wal and for! ; chop 
it A it wich beaten mace, cloves, pepper, 
and 7 and beat it in a mortar till it is Bike pate v0 
a geons in.it, then roll them is the yolk of an egg, 
2 flour and crumb of bread Thick all. over, — 
ready ſome beef · dri or bog's laced: boiling ; (ry. 
— brown, and lay. them in your diſk. "Gar: with 


fried Pow MI TEAS: e 
+ Wit A 
| Taxs en pigron, ina them * 1 derten mace, 


„ and alt ;-put a pics af batter in the bel - 
Tens 22 ETD all over 
W 28 
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r five ſpoonfuls'of flour. Bake ity and fend it to ta 
ble. 10 in 4 good d. 


ren, in imo. 
Tas the livers, with ſome fat and lean of ham ors 
- bacon, muſhrooms, truffles, parſley, and ſweet herbs ; : 
ſcaſon with beaten mace, pepper, and falt ; beat ail: 
this together, with two- raw * put- it into the bel- 
lies, roll them in a thin flice of veal, over that u thin 
ſice of bachn, wrap them up im white paper, ſpit them 
on 4 — and roaſt them... In the mean time, make 
for them a of truffles and muſhrooms chopped 


W 2 


ſmall, with parſiey cut ſmall put to it half a pint of 


veat gravy thickew with a piece of butter rolled 
pony * Cs will do-yeur igeons 5 baſte them, 
when enough, lay them in your ith, take off the paper, 
and pour your fauce over them. Garniſh with patties, 
_ made thus: take · veal and cold ham, beef ſuet, an equal 
quantity, ſome muſhrooms, ſweet herbs, and ſpice, 
chop them ſmalli ſet them on the fire, and moitten with 
milk or cream; then make a little puff-paſte, roll it and 
make little patties, about an inch deep and two inches 


long; filt them with. the above i ents, cover them 
cloſe bake them lay fix of them round a diſh 
This makes a fine diſh for a firſt courſe.” _ 
aa Fe | 
4% 887; on To jugg pigeons.” * 


Furr; 


= 


ſzve che hivers and put them in-ſcalding water, and ſet 
them on the fire-for'a minute or two; then take then 
out and mirice them ſmall, and bruiſe them with the 


draw pigeons, but don't waſh them; 


back of a ſpoon ; mix with! them a little 
graced nut meg and lemon peel. ſhred very fine, chop- 
ped par ſleys 'and4wo yolks-of eggs very bard ; bruiſe 
them as you do the liver,” and put as much ſuet as live? 
ſliaved cxeceding fines and as much grated bread ; work 
theſe together with raw eggs; and roll it in freſh-burt- 
ter; put a piece into the and bellies, and ſew up 
the necks and vents; then dip your pigeons in water, 
_ and ſeaſon them with pepper and ſalt as for a pie, put 
them * of celeryy flop mou 
| * 3 


„ ſalt, | 


thick 
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lay them in a Giſh, take-out 
of butter rolled jm flour, ſhake 
ck, and pour it on your pigeos 
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and le chend in; a nde of cold watery frft coves 
cloſe, and lay a tile on the top obe 
three hours; then take them out of nh 12g, 


the celery, pot na 


ith lemon. 


J g | 8 „ 
* 1 - * 
4 - 


pat them in 
„ @ latle i 


| thick- 
- Gargiih wil 
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gravy-ſauce in the diſhy and had fect © 


made thus: take a pint of water, os 
diece of bread, fome whole pepper, a blad: 
mace ; boil it five or fix minutes tillthe 


then take out all the fpice, and 
; ouly juſt enough to keep it , 
ſpoon, throw in a little falt, and a 
butter ; fir ie well +ogerhes,/ ſet it 
ade 71994 then pai is » b. 2 1 


* #* 


n 

An 

guick, and fikeen 
——— — ny 
butter as big as walnut ; u on way till it 
b che. cpdpaiken into the dib 37 on” 

Oc this ſance 214ake-a.bunch- of crlery clean; waſhed, - 
eur all r 


E 
— — 
— 

rolled in laut : „ 
2 pour id over the birds. 1 
. 


2 * 


little lemon; juſt give i 
E a «quarter 


four, and baſte 5 mo- 
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Or this ſauce : tak 
and waſh them clean, put them in a ſauce - pan with ; 


is beef grayyz ſeaſon with 
r Ar 4 


Fi 


By 
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Esten 'maoey/ 2 piece of botter ub big as'a nntme 
. rolled in flour, and one ſpoogf I 


ry ——— wine ; Fir 
together one way; u fine and thick, pour t 
the birds. You add a few — 8 
fem muſhrobms freſh pes ed, 


ketle fair, put them over a quick fire, let them bol up, 


| then put in a quarter of-a ping. of cream, and a little 


nutmeg, ; ſhake them together with: a very little piece of 
butter rolled in flour, give it two or three ſhakes orc 
the fire; three or four minutes will do. then pour it 


Or this ſauce: boil half a pound of rice very tender 


and falr, and pour 
Theſe fauces do for boiled ſos!:; ; 


oer your 
quart of gory. will be enough, and.Jet it boil till ;t is 


Tax two brace, traſs the- lex into the bodics, lard. 
them, ſeaſon them with beaten „pepper and (alt;: 
a ſtew-pan, lay — Þachn at the bottom, 


pp 


lers of betf, and then (he yealy all cut hin, 
piece of carvot,. antonio cut abundle of (wer 
herds, and ſome 0 : lay the pertridges with 

_ the breaſts downarard, - wha fices of beef and 
_ veal over them, and fort pariiey wed finc; cover 
theit, and let them few eight or ten minutes orer a 
ery law fire, then · give your pare fake, and pr ur in 
din af boiling water ; chend let it de 
half. ag bour over: 3 Hue - quicker fire 3 then take out 
9 1 2 rr 
* C9 bag Seen hah ut there is about bait pirt, 
men rain ab off, and friwoffallcbe fat: in the mean 
time, bave a veal fweethwrrad cur fanall,,trufites and mo- 
rel and-fowh livers} firwed in a pint of 

| un hour, force ary bottoms and 
both Dlanched in wart water, and 2 


to this, and 


your 


— 


partridges toben 3 if itiis thick enough, - 


at | dug 
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if you will he' 2 the experce, thicken it with, yeal and: 
—_— ya oro 3% 


e partridge-pane;. 
Tast two roaſted and the fleſb of a large- 
fowl, a little parborled bacon, , a: little marrow or ſweet 
fuet ch | very fine, a few-moſtirooms and morrle 
chopped , truſfles, and artichoke-bottoms, ſeaſon 
with beaten mace, & pepper, ã little nutmeg, falt, ſweet 
herbs chopped fine, an- the crumb of a twopenny loaf 
ſoaked in het gravy ; mix. all well together with the 
yolks of twp. Fa, ma make your pages on paper, of a 
round figure, he thickneſs Fu an egg ⸗ at 2 ; 
ditance one from another, dip the point of a knife in 
the yolk of an e . in order to ſhape them; bread hem 
neatly, and bake them a quarter of an hour in a quick 
oven: obſerve that the truſfles and morels be boiled 
tender in the gravy you ſoak the bread in. Serve ther- 
up for a fide-gilh, or they will ſerve to garniſh the above 
d&th, which will be a very firie one for a Grit courſe.” 
Note, When you have cold. fowls in the houfe, this 
wakes a n in an entertainment. 1 


— 


6 5 % 


— — and bate them mich e liefle- 
tice buttery. ang lat therchave. a no white froth ; . 


you de a pheaſant's,. lard: the fowl 
and lege — eps 
* e * 


8 
* 
r 


* 


ws, Tex ART or COOKERY 
wilt know it. They will take an hour doing, as the ße 


mult not be too briſk. A Frenchman would order 6. 
W — 


T ME tp and ſtew it in veal 
AKE it in ; take 
etichoke bet ine pndoldd, ſome i va gray and 
blanched: when your pheaſant is enough, (but it myſt 
ſtew till there is juſt enough for- ſauce, then {in it.) 
gs in the cheſnuts and aruchoke bottoms, a little bear. 
and ſalt juſt enough to ſeaſon it, and 
A 2 of ite wine, and, * von don't think it thick 
enough, thicken it with a piece of butter rolled in 
flour ; ſqueeze in a little lemon, pour the ſauce over the 
pheaſant, and have ſome force-meat Balls fried aud put 
iato the diſh. 
2 A good. * =- as well, _ wit h- 
the head on a ou _— {auſapey- 
inſtead of force-meat . | , 


| | ener ing 
| PP iu pr over your then a layer | 
A veal, tr of bc yur gc hn x 
n blade or- two of mace, a 
| white, 122 


your pheaian!, 
there is about 


it im again, and put 
ewed with the phca- 
morels, ſome liver 


gus dops, il von 
about five 


— eatchup, t wo 
of butter _ in flour, 


1 * 8 , _ 
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ngo all over, with a few force-meat balls. Garniſh 


nV 
Tart a fine-pheaſant, boil it in à good deal of wa- 
ter, keep your water boiling ; half an hour will do a 
{mall one, and three quarters of an hour a one. 

Let your ſauce be celery ſtewed and thickened with 
reer 

the pour. over. rmſh 
2. 
liquor wi | away you : 
— wants thit, put in fore to your pate. 8 
$217 them on a Tmall bird - ſpit, flour them and baſte 
them with a piete of butter, then have ready a flice of 
bread t brown, Tay it in a diſh,” and ſet it under 
the ſnipes for the trail to drop on; when they are 
enough, take mem up and lay them on a toaſt ; have 
ready for two ſnipes a quarter of a pint of good beef- 

vy hot, pour It into the diſh, and ſet it over a cha- 
e minutes. Garniſh with lemon, | 


* 
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gravy unde 
pieces, 

a bundle 
ſmall, take a 
in, and ftew 
ſome crumbs 
« little freſh but 


keep boili 


cover them cloſe, 
take about as 
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Alt it boil till about 
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To drefi ruſe and reif+. 

Tyzy are Lincolnſhire birds, and you may fattea 
them, as you do chickens, with white bread, milk, and 
ſugar : they feed faſt, and will die in their fat, if not 
killed in time; truſs them croſs-legged as you do a 
ſnipe, ſpit them the ſame way, but you mult gut them, 
and you muſt have good gravy in the diſh, thickened 
with butter and toaſt under them. Serve them up 
quick. | 


; To dreſs larks. N * 

Serr them on a little bird ſpit, roaſt them; when 
enough, have a good many crumbs of bread fried, and 
throw all over them, and lay them thick round the diſh. 

Or they make à very pretty ragoo with fowls livers z 
firſt fry the larks and livers very nicely, then put them 
into ſome good gravy to ſtew, juſt enough for ſauce, 


vith a little red wine. Garniſh with lemon. * 
To dreſs ploverr. 
To two plovers take two artichoke-bottoms boiled, 


ſome cheſnuts roaſted and blanched, ſome (kirrets boil- 
ed, cut all very ſmall, mix with it ſome marrow or beef+ 


ſuet, the yolks of two hard eggs, chop all together, 


ſeaſon with pepper, falt, nutmeg, and a Hetle ſweet 


herbs, fill the bodies of the plovers, oy them in a ſauce- 
als of white wine, 


pn. gut GRIPS ory, © N 
a blade or two of mace, ſome roaſted cheſnuts blanched, 
and artichoke-bottoms cut into quarters, two or three 
yolks of and a little juice of lemon ; cover.them 
cloſe, and let them ſtew very ſoftly an hour. If you fad 
the ſauce is not thick h, take a picce of butter 
rolled in flour, and put into the ſauce, ſhake it round; 
and, when it is thick, take up your plovers, and pour 
the ſauce over them. Garniſh with roaſted ebe fnuts. 
— are very done this way. | 
r you may your plovers as you do any other 
fow!, and have gravy es the diſh. * os 


bh 
\ 


% Tux ART ov COORERY 
Or boil them in good celery-ſance, either whit 
Boo fp ted ug . | 9 

The ſame way you may dreſs wigeons. 


To arefi larks pear-fafdion. 
3 ns wth us larks cloſe, and cut off the legt, 
caſon them wit » pepper, cloves, and mace ; ma 
a force meat thus: 72 a veal ſweetbread, az . 
beef. fuct, a few morels and muſhroome, chop all fine 
together, ſome crumbs of bread, and a few ſweet herbe, 
a little lemon peel cut ſmall, mix all together wit! the 
volk of an egg, wrap-up every lark in meat, and 
thape them like a pear, Rick one leg in the top e like the 
alk of a pear, rub them over with the yolk of an egg 
and crumbs of bread, bake thera in z genthe over, fc e 
them without fauce ; or they make a good garnifh to 2 
N You may uſe veal, if you have not « ſwertbread. 
74% @ bare. 
* As to roaſting a hare, I have given full directions 


N | | | 
us & 2 1 
A jupged have. 
75 . 
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A and (alt, put them into an _eothep jug, wich 
2 blade or two of mace, an onion ſtuck with cloves, and 


} 
: 
- 
: 
: 
: 


%* -- " with kale flips of bacon, eaten them with u very little 


* : 


4 bundle of ſweet herbs, cover the jug or jar you do 


2 | it is ſo cloſe that nothing ean get in, then fer it i a 
Is | E of boiling water, keep the water boiling, and three 
| [ oars will do it, then turn it aut into the diſh, and abe 
1739 be onion and ſweet herbs, and ſend it to table bot, 
þ wr don't like it larded, Rave it out. | 
| [1 wry | 7e ſave a have. | | 
| vr Lazy your hare, and put a pulding in the belly; 
a} 4 F put it into a pot or fiſh-kettle, n to it two quarts 
| 1% af ſtroug draw'd gravy, one of red wine, 2 hole 
11 lemon cut, a fa pot of ſwert herhs,- putmieg, pepper, 
1 and fix 


2 little ſalt, 


F 
- 
: EF» 
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cloves ; cover id ce, ave C 


over 
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— tw is ie 6s deve yams one ; chem 
take it up, put it into a diſh, and ſtrew it over with | 
„ od Fern ped fine, ſome 

ated, and half a av let it before the 
| py u uh is all of a fine light brown. In 
the mean time, take the — gravy, and thicken 
* „ hard 
ed cncumbers cut very q 
„and pour it into the | 


2 veniſon mer be done 
the ſame way. 

Note, You may do rabbits the ſame way, but it muſt 
be real gravy and white wiae, . muſhrooms ſor 
eucumbers. 


Yoflrw # hart. 


Cur it into and put it into a flew-pan, with 
a blade or — .. ſome whole pepper Flack ar jÞ 
white, an onion tuck with cloves, an anchovy, a bun- 
dle of ſweet herbs, and a nutmeg cut to pieces, and 
cover it with water ; cover the ſtew · pan cloſe, let it ew | 
till the hare is tender, hut not too much done : den 
take it up, and with. a fork take out the here into a 
clean pan, r emptx 


all out of the pany pu in the hare r 
take a piece of butter as big as a walnut rolled in flour 
and put in likewiſe-one of catc and ane of 


ted wine ; Rew all together {with a few freſh muſhrooms, 
a pickled — any) till it is thick and 
ſmooth ; then diſh. it. up and ſend it to table. You may 
wt a hare in 765, and ler the fore-quarters thus, 1 


m_ 
A hare civet.. i 
Bont nen ee end then cnn 


bob tick, for nes nd Ep then Ul fc þ 4 
inch thick, mah. | Aras * A 1— ſre ſu 4 
' 


butter as collops, — + 
= ia the have os walker, | ; 
| K3. * 


cuſtard, f 4 
ond + 
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2 little elder vinegar z. cover it doſe, and let it do ſoſiſy 


1: till it is as thick as eream, then diſh it up with the head 
1 in che middle. FTA 

| | 

| Portugueſe rabbits. | ; 


| 1 Luavz, in the beginning of my book, given dirée- 
is tions fer boiled and roaſted. Get ſome rabbits, 3 
' them chicken- faſhion, the head muſt be cut off, 3 he 

| rabbit turned with the back upwards, and two of the 
legs flripped to the claw end, and fo truiſed with two 
' ſkewers. Lard them, and roaſt them with what {acc 
| you pleaſe. If you want chickens, and they are to ap- 


1 pear as ſuch, they muſt be dreſſed in this manner; but, 
1 if otherwiſe, the head muſt be ſkewered back, and 
; come to the table on, with liver, butter, and perbey, 
. as you have for rabbits, and they look very pretty boiled 


| ” +« and truſſedin this manner, and ſmoot hered with unions; 
| or, if they are to be boiled for chickens, cut oli the 

118 bead, and cover them with white celery: ſauee, or rice- 
0 — toſſed up with cream. * | 


4 | ; Rabbits feexpriſe. 

He - | Roasr two half: grown rabbits, cut off the cas 

| $ cloſe to the ſhoulders and the firit joints ; then c off 

All the lea meat from the back bones, cut it ſmall, and 

"tofs it up with fix or ſeven ſpoonfuls of cream and ik, 

& and # piece of butter, as big as a walnut, rolled in four, 

2 little nutmeg, and a little ſalt, ſhabe all together ti! 

it is as thick as grod cream, and fet_ it to cool; then 

make a force-meat. with a pound of veal, 2 pound of 

wet, as much crumbs of bread, two anchovies, 2 !iitle 

| | PI 4 Peer of lemon · peel ent fine, a little ſprig of thymc, and 
2 ö Wem grated ; let the veal and ſuet be chopped verx 

fine aud beat in a mortar, then mix it all together u ith 


5 the yolks of two raw &g5, place it all rgyad tbc rab- 
bus, leaving a long trough in the back-bone open, tht 
| l 8 3 
you thick will hold the meat you cut out with the ſapce, bo 
pour it in and cover it with the force - meat, ſ moo it a { 
. all over with your band as well as you can with a raw ez; 
5 - eggs ſquare at both ends, throw on a little grated dig 
Gs bread, and butter a mazariqe or pan, and take them ag 
from, the dreſſer where you formed them, and place qu 
1 ; 8 = them Pie 


. 
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them on it very carefully. Bake them three quarters of - 
an hour till they are of a fine brown. colour. Let your 
ſauce be gravy thickened with batter and the juice of a 
lemon; lay them into the diſh, and pour in the ſauce. 
Garniſh with orange cut into quarters, and ferve it up 
for a fmt courſe. | 1 


| To boil rabbits. 0 8 
Tauss them for r them quick and white ; 
for ſauce take the Fvers, boi! and ſhred them, and ſome 
parſley (bred fine, and pickled aſtertton buds chopped 
dne, or capers. mix theſe with half a pint of good 
gravy, 2 glaſs of white wine, a little beaten mace and 
nutmeg, à little pepper and ſalt, if wanted, 2 piece of 
butter as big as a large walnut rolled in flour ; let it all 
boil together till it is thick, take up the rabbits, and 
pour the ſauce over them. Garviſh with lemon. Lo 
may lard them with bacon, if it is liked, 


Fo dref; rabbits in caſſerole. , 
Dips the rabbits into quarters. You may fard 
them, or let them alone, juit as you pleaſe, ſhake ſome 
four over them, and fry them with lard or butter, then 
put them into an earthen pipkin with z quart of 1 
broth, a glafs of white wine, a latle pepper and fair, if 
wanted, a bunch of ſweet herbs, and a piece of batter, 
as big as a walnut, rolled in flour; cover them cloſe, 
and let them ftew half an hour, then diſk them up, and 
pour the fauce over them. Garniſh with Seville orange, 
cut into thin flices and norched; the peel that is cut our 
lay prettily between the flices. . mY 
| Mutton keboV/d. e 
Taxs a loin of mutton, and joint it between every 
done ſeaſon it with pepper and falt moderately. grate 
2 {na} nutmeg all over, r in the yolks of three 
ago, and have ready crumbs of bread ard ſweet herbs, 
dip them in and clap them together in the ſame ſhape 
again, and 1 on a finall ſpit, roaſt them before a 
quick fire, fet # did under, and baſte it with a little 
piece of butter, and ten keep baſting with what comes 
from Wenn anode of Gre all over then 


7 


— 
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25 it is roaſting; when it wang take it up, and |: 
it ia the 37h, and have ready half a pint 2 4 
vy, and what comes from it; take two ſpoortu!; of 
- catchup, and mix a fea-ſpoonful of flour with it, and 
put to the gravy, ſtir it together and give it a boil, and 
pour over the mutton. 28 | 
Note, You mult obſerve to take off all the fat of the 
infide, and the ſkin of the top of the meat, and for: 
of the fat, if there be too much. When you put in 
what comes from your meat into the gravy, obſcric to 
pour out all the fat. : 


A neck of mutton, called the haſty difh. 

Tax a large pewter or filver diſh, made like a deep 
ſoup diſh, with an edge about an inch deep in the in- 
fide, on which the lid fixes (with an ay at top) fy 

.. faſt, that you may lift it up full by that handle without 
falling. is diſh is called a accramancer. Take 2 
neck of mutton about fix pounds, take off the ſkin, cut 
it into chops, not too thick, flice a French roll thin, 
peel and flice 2 very large onion, pare and flice threc 
or four turnips, lay a row of mutton in the diſh, on that 

7 a row of roll, then a row of turnips, and then onions, 

: : a little ſalt, then the meat, and fo on; put in a tue 


* bundle of ſweet herbe, and two or three blades of macct; 
' have a tea-kettle of water boiling, fill the diſh and cover 
it cloſe, hang the diſh on the back of two cbairs by the 
rim, have ready three ſheets of brown paper, tear cach 
| ſſmeet into five pieces, aud draw them through your hand, 
| £ Aight one piece, and hold it under the bottom of tie 
burns, light another till all is burnt, and your meat 
will be enough. Fifteen minutes juſt does it. Send it 
0 table in the diſh. * 
Note, This diſh was firſt contrived by Mr. Rich, aud 
is much adinired by the nobility, 
: 8 To dreſs à lein of pork with onions. 
Tur a fore-loin of pork, and roaſt it as at another 
time, peel a quarter of a peck of onions, and fi them 
- thin, lay them in. Ihe dripping. pan. which malt be very 
clean, under the pork ; let the f. drop. on them ; _ 
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the pork is nigh put the onions into the ſauce- 
pan, let them ſimmer over rhe fire a quarter of an hour, 
taking them well, then == out all the fat as well as 
you can, ſhake in a very little flour, a ſpoonful of vine · 
gar, and three tea · ſpoonfuls of muſtard, ſhake all well 
together, and ſtir in the muſtard, ſet it over the fire for 
four or five minutes, lay the pork in a diſh, and the 
onions in a baſon. This is an admirable diſk to thoſe 
who love onions | „ 


Ts male a currey the Indiau way. 


Taxz two ſmall chickens, ſkin them and cut them as 
for a fricaſey, waſh them clean, and ſtew them in about 
a quart of water for about fire minutes, then ſtrain off 
the liquor, and pus the chickens in a clean diſh; take 
three large onions, chop them fmall, and fry them in 
about wo ounees of butter, then put in the chickens, _ 
and fry them together till they are brown, take a quar- 
ter of an ounce of turmeric, à large ſpoonful of ginger 
and beaten pepper together, and a little falt to your 
palate: ſtrew all theſe ingredients over the chickeus 
whilſt it is frying, then pour in the liquor, and let it 
ſtew about half an Rk then put in a quarter of a pint 
of cream, and the juice of two lemons, and ſerve it up. 
The ginger, pepper, and turmeric, mult be beat very 
kac, | - 


To boil the rice. 
Por two quarts of water to a pint of rice, let it boil © 
till you think it is done enough, then throw in a ſpodn- 
ful of falt, and turn it out into a cullendar; then let it 
4.nd about five minutes before the fire to dry, and ſer ve 
it up in a diſh by itfelf. Diſh it up and ſend it to ta- 
ble, the rice in a diſh by itſelf. | | 

To make a fellow the Indian way. 

Taxs three pounds of rice, pick and waſh it very 
clean, put it into à cullendar, and let it drain very dry; 
take three quarters of a pound os butter, and put ic 
into a pan over-a very ſlow fire till it melts; then put 
in the rice, and cover it over cloſe, that it may 
| keep all the ſteam in; add to it a tle ſalt, ſome whole 
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Sip bell» den blues of Bonk, had s Gn cores, 
ou maſt put in « little water to keep it from burniag, 
then fiir © up. very okes, and Jet & E till th. rice is 
foft. Boil two fowls, and a fine piece of bacon of about 
two pounds weight as common, cut the bacon in tuo 
pieces, lay it in the diſh with the fowls, cover it ver 


with the rice, and garniſh it with -about balf a lezen 


+ hard eggs, and a of onions fried whole and very 
brown. SG , 
Note, This is the true Indian way of dreſſing them. 
Aiatler way to make a pelloav. 

Tas a leg of veal about twelve or fourteen pounds 
weight, an old cock inned, chop both to pieces, py: 
it into a dot with five or hx blades of mace, fon: hole 
white pepper, and three gallons of water, half a Pond 
of bacon, two onions, and fix cloves; cover it cloſe, 
and when it boils let it do very foftly till the meat is 

od for nothing, and above two thirds is waſte, then 

rain it ; the next N this ſoup into a ſauce pan, 
. with a pound of rice, it over a very flow firc, take 
great care it does not burn; when the rice is ver; nick 
and dry, turn it into a diſh. Garniſh with har eggs 
cut iu two, and have roatted fowls in another dit). 
Note, You are to obferve, if your rice ſimmets tos 
fan, it will burn, when it comes to be thick. It ml 

© be very thick and dry; 2nd the rice not boiled to 2 


. * 
. 


Ks 7 To mate effence of bam. 

Tan off the fat of a bam, and cut the lean in cer, 
beat them well, and lay them in the bottom of a fc 

pan, with flices of carrots, parſnips, and onions: cer 
your pan, aud ſet it over a gentle bre: let them gc 
till they begin to ſick, then ipriokle on a little gur, 

Aud turn them; then moiſten with broth and veal- gray. 

with three or four muſhrooms, as mary 

_ _ arvifles, a whole leck, ſome parſley, and half a dance 
cloves : orinitend of a leck, n clove of garlic. Put n 
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for 2 q:arter of an hour f ſtraiy it, and ſet it away ſor 
uſc. Auy pork or ham does for this, that is well made. 


Rules to be obſerved in all made-difhes. 
"Finer, that the ſtew- or fauce-pans, and co- 
vers, be very clean, free from ſand, and well tinned 
2d that all the white fauces have a little tartneſs, and 
be very ſmooth and of a fine. thickneſs, and all the time 
any white ſauce is over the fire keep ſtirring it one way. 
Aud as to brown ſauce, take great care no fat ſwims 
at the top, but that it be all ſmooth alike, and about 
as thick as good cream, and not to taſte of one thing 
more than another. As to pepper and ſalt, ſeaſon to 
your palate, but do not put too much of either, for 
at will take away the fine flavour of every thing. Ag 
to molt made diſhes, you may put in what you think 
proper to enlarge it, or make, it good; as muſhrooms, 
pickled, dried, freſh, or powdered ; truffles, morcls, 
cocks-combs ſtewed, ox-palates cut in little bits, arti- 
choke-botroms, either pickled, + freſh boiled, or dried © 
* ones ſoftened iu warm water, each cut in four piecer, - 
aſparagus-tops, the yolks of hard eggs, force: meat 
bails, Cc. The beſt things to give a ſauce tartnels, are 
muſhroom pickle, white waluut pickle, elder vinegar, 
or lemon juice. * | | 


. 
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Read this Cuharrza, and you will find how expeulive 
a Freach cook's ſauce is. „ 


The French way of dreffng partridgers. 
W are newly pickled and drawn, ſinge 
them ; you mult mince their livers with a bit of 

butter, ſome ſcraped bacon, green truffles, if you have 
any, parſley, chimbol, ſalt, pepper, ſweet herbs, and 
al! ſpice. The whole being minced together, put it 
iato the infide of your partridges, then 2 both 2 
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of them, reer 
that being done, ſpit them, and wrap them up ia (ices 
of bacon and paper; then take a ſtew-pan, and havins 
put in an onion cut into flices, a carrot cut into lit]; 
bits, with: a little oil, give them a few toſſes over the 
fire ; then moiſten them with » cullis, ard 2 1i:ile 
eſſence of ham. Put therein a lemon cut into (ices, 
four cloves of garlic, a little ſweet bafil, thyme, a bay 
leaf, a little parſley, chimbol, two glaſſes of white 
wine, and four of the carcaſſes of the partridg:s; ic; 
them be pounded, and put them in this fauce. When 
the — i dis avi Wenn to meke 
it reliſhing ; and after your pounded livers are put intg 

| your cullis, you muſt train them through a fieve. Your 
partridges being done, take them off: as allo take of 
the bacon and paper, and lay them in yaur diſh with 

fauce over them. | 

This diſh f do not recommend ; for I think it an dl 
—＋ of traſh ; by that time the cullis, the eſſcnce i 


Tat the fat off a Weſtphalia ham, cut the [car in 
fices, beat them well and lay them in the botton: of 2 
ſtew · pan, with ſſices of carrots, parſnips, and onions , 
cover your pan, and ſet it over a genale fire. Let hem 


ſew till they begin to ſtick, then fprinkle on a little | 
flour and turn them; then moiflen with broth and veal WM and 
gravy ; caſon with three or four muſhrooms, as many you 
truffles, a whole lech, ſome baſil, parſſey, and half a with 
- dozen cloves ; or, inſtead of the leek, you may put a lis, | 
_ clove of garlic. Put in ſome cruſts of bread, aud let then 
them fimmer over the fire for three quarters of an hour. ut 
Strain it, and ſet it by for uſe. ut 
na 
A cullis for all farts of ragoo. 4 


Havma cut three of leans 'veal, and balf 2 
2 of bam, into fhices, lay it inso the bottom of a 
pan; put in carrots and parſnipe, and 3 
9 N .  WEEGS 
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fliced ; cover it, and ſet it u ſtewing over a ſtove: when 
it has a colour, and begins to ſtick, put to it 2 
little m ted butter, and ſhake in a little flour, keep it 
moving a little while till the flour is fried; then moiſten 
it with gravy and broth, of each a like quantity, then 
ut in ſome parſley and baſil, a whole leck, a bay leaf, 
me muſhrooms and rrufles minced ſmall, three or four 
cloves, an.: the cruſt of two French rolls: let all theſe 
fmmer together for three of an hour ; then 
take out the ſlices of veal; tram it, and keep it for all 
ſorts of ragoos. Now the expence, and ſee if 
this diſh cannot be dreſſed full as well without this ex- 
— 5 


A cullis for all forts of butcher”; meat. . 
You muſt take meat according to company; if 
ten or twelve, you cannot take leſs — leg of veal 
and a ham, with all the fat, ſkin, and outfide cut off, 
Cut the ieg of veal in pieces, about the bigneſs of your 
filt, place — in your ſtew - pan, and then the ſlices of 
ham, two carrots, an onion cut in two; cover it cloſe, 
let it few ſoftly at firſt, and as it begins to be brown, 
take off the cover and turn it, to colour it on all fades 
the fame ; but take care not to burn the meat. When 
it is a pretty brown colour, moilten r cullis with 
broth made of beef, or other meat ; ſeaſon your cullis 
with a little ſweet baſil, ſome cloves, with ſome garlic ; 
_—_ it in ſlices, and put it into your cul- 
is, with ſore muſhrooms. Put into a ſtew-pan a good 
lump of butter, and ſet it over a Gow fire ; put into it 
two or three handfulsof flous, tir it with a waoden ladle, 
and let it take a colour : if your cullis be pretty brown, 
you muſt put in ſoge flour. Your flour being brown 
with your cullis, then pour it very ſoftly into your cul- 
lis, keeping your callis ſtirring with a wooden ladle ; 
then let your cullis ſtew ſoftly, and ſkim off all the fat, 
put in two glaſſes of Champaign, or other white wine; 
ut take care to keep your util very thin, ſo that you 
may take the fat well off and clarify it. To clarify it, 
you muſt put it in a ſtove that draws well, aud cover it 
cloſe, and let it boil without uncovering, till it boils 
over; then uncover it, aul tahe off the fat that is round 
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the ſtew · pan, then wipe it off the cover alſo, and cover 
it again. When your cullis is done, take out the meat, 
and ftrain your eullis through a filk ſtrainer. This cyl. 
lis is for all ſorts of ragoos, fowls, pies, and tertines, 
Cual the Italian ways 

Pour into a ſtew-pan half a ladleful of cullis, as much 
eſſence of ham, half a ladleful of „ @z much of 
broth, three or four onions cut into fli four or fire 


cloves of garlic, a little beaten- coriander ſeed, with 1 
lemon pared and cut into flices,” a little ſweet bad, 


» muſhrooms, and good oil ; put all over the bre, let it 


ſtew a quarter of an hour, take the fat well off, let it 
be of I= taſte, and you may uſe it with all forts of 
meat and fifh, particularly with glazed fiſh. This ſauce 
will do for two chickens, fix pigeons, quails, or duck. 
lins, and all forts of tame and wild fowl. Now this 
Italian or French ſauce, is ſaucy. 


Cullis of craw-fi/h. _ 
You muſt get the middling fort of craw-fiſh, put 


them over the fire, ſeaſoned with falt, pepper, and 


onion cut in ſlices ; being done, take them out, pick 
them, and keep the tails after they are ſcalded, ponad 
the reſt together in 2 mortar; the more they are pound- 
ed the finer your cullis will be. Take a bit of veal, the 
bigneſs of your fiſt, with a ſmall bit of bam, an onion 
eut into ſour, put it in to ſweat gently ; if it ſticks but 
a very little to the pan, powder it a little. Moiſten it 
with broth, put in ſome cloves, ſweet bafil in branches, 
ſome muſhrooms, with lemon pared and cut in flices: 
being done, ſkim the fat well, let it be of a good tate; 
then take out your meat with a ſkiromer, and go on to 
thicken it a little with eſſence of ham: then put in your 
craw-fiſh, and ftrain it off. Being ſtrained, keep it tof 
a firſt courſe of craw-fiſh. | 


” A ubite cullles g 
Tant a piece of veal, cut it into fmall bits, with 
fome thin ſlices of and two onions cut to four 


pieces j moiſten it with 1 
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ch of parſley, green onions, three cloves, and fo 
* i Kok — ſtewed, take out all your meat and 
raots with a ſkimmer, put in a few crumbs of bread, 
and let it New ſoftly; take the white of a fowl, or two 
chickens, and pound it in a mortar ; being well pound- 
ed, mix it in your cullis, but it muſt not boil, and your 
cullis mult be very white z but, if it is not white enough, 
vou wuſt pound two dozen of ſweet almonds blanchec, 
and put into your cullis; then boil a glaſs of milk, and _ 
put i: into your cullis ; let it be of a good taſte, and 
ſtrain it off; then put it in a ſmall kettle, and keep it 
warm. You may uſe it for white loaves, white cruſt of 
bread, and biſcuits. , 


Sauce for a brace of parties: Pheaſants, or ary thing © 
Jou pledſe. 

Roast a partridge, pound it well in a mortar with 
the pinions of four turkeys,” with a quart of ſtrong gra- 
and the livers of the partridges, and ſome truffles, 
ard let it ſimmer till it be pretty thick, let it ſtand in a 
diſk for a while, then put two _ vi Burgundy into 
a tew-pan, add the eſſence of ham, let it boil for ſome 
time, ſeaſon it with good ſpice and pepper, lay your 
partridges, c. in the diſh, and pour your ſauce in. 

They will uſe as many fine ingredients to ſtew a pi- 
geon or fowl, as will make a very fine diſh, which is 
equal to boiling à leg of mutton in champaign. 

It would be needleſs to name any more, though you 
have much more expenſive ſauce than this; however, I 
think here is enough to ſhew the folly of theſe fine 
French cooks. In their own country they will make a 
grand entertainment with the expencr of one of theſe 
diſhes; but here want the little petty profit; and, 


by this ſort of le in, ſome fine eſtates are juggled 
into France. 


L - CHAP. 


7 

» 
2 
. 
: 
L 
: 


122 Tus ART os COOKERY 
CHAP. 1V. - 


To make a number of petty little diſhes, fit for , 
ſupper, or ſide-diſh, and little corner diſhes for; 
great table; and the reſt you have in the CAE 
TER for Leut. | 


: Fhgs ears forced. 
ARE four hogs ears, and half boil them, or abe 
: them ſouſed ; make a force-meat thus: take bat 
a pound of beef. ſuet, as much crumbs of bead, an n- 
ch6vy, ſome ſage, boil and chop very fine a litile par. 
ſley ; mix all Whether with the yolk of an egg, a |:ttle 
pepper, lit your ears very carefully to make a ace for 
your ſtuffing, fill them, flour them, and fry them in 
freſh butter till they are of a fine brown ; then pour 
out all the fat clean, and put to them half = pint cf 
gravy, a glaſs of white wine, three tea-ſpooninls of 
muſſ ard, a piece of butter as big as a nutmeg, r-icd in 
flour, a little pepper, a ſmall onion whole ; cover them 
+ cloſe, and let them ſtew {oftly for half an hour, Making 
your pan now and then. When they are enough, 2 
them in your diſh, and pour your fauce over tùhc ; but 
* firſt take gut the onion. This makes a very pretty nn; 
but if you would make a fine large diſh, take the feet, 
and cut all the meat in ſmall thin pieces, and ſte wih 


| the cars Scaſoy with falt to your palate. 


L To force cocks-combe. 


PAR BOI your cocks-combs, then open them with the 
point of a knife at the great end: take the whiitc of a 
iowl, as much bacon and beef-marrow, cut theſe {mz!}, 
and beat them fine in a marble mortar; ical them 
with _ and grated nut meg, and mix it with 
an egg: fill the cocks-combs, and ſtew them in little 
firong gravy ſoftly for balf an hour, then flice in fone 
freſh muſhrooms and a few pickled ones; then beat up 
the yolk of an egg ia 3 little gravy, flirring it. * 
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with ſalt, When they are enough, Ciſh them up in 
|ttle diſhes or plates. | 


To preſerve cocks-combr. 
[xt them be well cleaned, then put them into a pot, 
with ſome melted bacon, and boil them à little; about 


half an hour after, add a little bay ſalt, ſome pepper, 


A little vinegar, a lemon fliced, and an onion ſtuck with 
cloves. When the bacon begins to ſtick to the pot, 
take them up, put them inta the pan you would keep 
them ia, lay a clean linen cloth over them, and pour 
melted butter clarified over them, to keep them cloſe 
from the air. Theſe make a pretty plate at a ſupper. 


To preſerve er pickle pigs feet and ears. 

Tut your feet and ears lingle, and waſh them well, 
ſplit the feet in two, put a bay leaf between every foot, 
put in almoſt as much water as will cover them. When 
they are well ſteamed, add to them cloves, mace, whole 
pepper, and ginger, coriander feed and ſalt, — 
to your diſcretion 3 put to them a bottle or two © 
Kheniſh wine, according to the quantity you do, half 


a ſcore bay leaves, and a bunch of ſweet berbs. Let 


them boil foftly till they are very tender, then take 
them out of the liquor, lay them in an earthen pot, 
then firain the liquor over them: when they are cold, 
cover them down cloſe, and keep thera for uſe. ; 

You ſhould let them tand to be cold; fkim off all 
che fat, and then put in the wine and ſpice. 

They eat well cold ; of at any time heat them in the 
jelly, and thicken it with a little piece of butter rolled 
in flour, makes a very pretty diſh; or heat the ears, 
and take the feet clean out of the jellz, and roll it in 
the yoke of an egg, or melted butter, and then ia 
crumbs of bread, and broil them; or fry them in freſn 
butter, lay the ears in the middle, and the feet round. 
and pour the ſauce over, or you may cut the ears in 
long lips, which is better: and, if you chuſe it, make a 
good brown gravy to mix with them, a glaſs of white 


wine and ſome muſtard, thickened with a piece of but- . 


ter rolled in flour. | 
Lz. | To 
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| To pickle ox-palater.. 

Tat your palates, waſh them well with ſalt and us. 
ter, and put them in a pipkin with water and ſon;- (.!; , 
and when they are ready to boil, ſkim them a4, 4000 
put to them pepper, cloves, and mace, as much as wil 
give them a quick taſte. When they are boiled ten. 
der, {which will require four or five hours), p-c! t) 
and cut them into {mall pieces, and let thein ©] than 
make the pickle of white, wine and vinegar, < 1| 
quantity ; boil the pickle, and put in the ſpice, tit 
were boiled in the palares ; when both the Pick aud 
palates are cold, Jay your palates in a jar, and pi; i 
them a few bay leaves, and a little freſh ſpice ; the 
pickle over them, cover them cloſe, and keep . for 
ulc. ; 

Of theſe you may at any time make a pret:; te 
diſh, either with brown ſauce or white; or bite 4d 
muſtard and a ſpoonful of white wine; or they arc c 
dy to put in made diſhes. 


To flew cucumbers. 


Part twelve cucumbers, and flice them as thick a5 2 
crown piece, and put them to drain, and then u them 
is a coarſe cloth till they are dry, flour them, d fy 
them brown ia butter; pour out the fat, then put ty 
them ſome gravy, a little claret, forme pepper, cores, 
and mace, and let them ſtew a little, then ro! 2 by f 
butter in flour, and toſs them up ; feaion with iat 
you may add a very little muſhroom pickle. 


Torego cucumbers. 


Tat two cucumbers, two onions, ſlice t! 774 
fry them in a little butter, then drain then in nerve, 
put them into a ſauce- pan, add fix fpoontu!: ' $74) ts 
two of white wiae, a blade of mace : let then le five 
or ſix minutes; then take a piece of butter. g 
walnut, rolled in flour, ſhake them together, an waen 
it is thick, dich them up. | 
n A friaaſg 
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A fricaſey of kidney-beans. | 

Tax: a qnart of the ſeed, when dry, ſoak them all 
night in river water, then boil them on a flow fre till 
quite tender z take a quarter of a peck of oniqns, ſlice 
them thin, fry them in butter till brown ; then take 
th:m out of the butter, and put them in a quart of 
ſtrong Jraw'd gravy. Boil them till you may mach them 
fine, they put in your beans, and give them a boil or 
two, Sealon with pepper, ſalt, and nutmeg. 


To dreſs Windfor-beans. | 
Taxs the ſeed, boil them till they are tender, then 
blanch them, and fry them in clarified butter. Melt but- 
ter, with a drop of vinegar, and pour over them. Stew 
them with ſalt, pepper, and nutmeg. | 
Or you may eat them with butter, ſack, ſugar, and 
a little powder of cinnamon. . 


To make jumballs. 


Taxt a pound of fine flour, and a pound of fine pow- 
der ſugar, make them into a light paſte with whites of 
eggs beat fine: then add half a pint of cream, half 4 
pound of freſh butter melted, and a pound of bla bed 
almonds well beat. Knead them all together thoroughly 
with a little roſe water, and cut out your jumballs in 
what figures you fancy; and either bake them in a 
gentle oven, or fry them in freſh butter, and they make 
a pretty ſide or corner diſh. You may melt a little 
butter with a ſpoonful of ſack, and throw fine ſvpar ail 
over the diſh, If you make them in pretty figures, 
they make a fine little diſh, 


To make a rage of onions. i 

Ta«s a pint of little young onions, peel them, ard 
take four large ones, peel them and cut them very ſmall ; 
put à quarter of a pound of good butter into a ſtew- 
pan, when it is melted and done making a noiſe, throw 
in your oniens, and fry them till they begin to look a 
little brown ; then ſhake in a little flour, and ſhake them 
round till they are thick ; throw in a little ſalt, a littie 
beaten pepper, a quarter - a piat of good gravy, avd 

| 3 
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x tea-ſpoonful of muſtard. Stir all together, and when 
t is well taſted, and uf a good thickneſs, pour it into 
your uin, and rniſn it with fried crumbs of brend 
and raipings. They make a pretty little diſh, and are 


very good. You may ſtrew raſpings in the room of Hur, 


if you pleaſe. 


A rags of oyſters. 

Oer twenty large oyſters, take them out of their 
]:quor, fave the liqvor, and dip the oyſters in a batter 
made thus: take two eggs, beat them well, a little li. 
mou peel grated, a little nutmeg grated, a blade of mare 
pounded tine, a little parſſey chopped fine, beat a1; 
together with a little flour, have ready ſome butter 
dripping in a ſtew-pan ; when it boils dip. i» your 
oyſters, one by one, into the batter, and fry them ot a 
tine brown ; then with an egg-ſlice take them out, and 
lay them in a diſh before the fire. Pour the fat on: of 
the pan, and ſhake a little flour over the bottorn of b. 
pan, then rub a lictle piece of butter, as big as 2 ial! 
walnut, all over with your knife, whilſt it is or e 
tire ; then pour ig three ſpoonfuls of the oyſtet liquor 
itrained, one ſpoonful of white wine, and a quaricr of a 
pint of gravy; — a little nutmeg, ſtir all together, 
throw in the oyſters, give the pan a toſs round, and 
when the ſauce is of a good thickneſs, pour all into the 
diſh, and garniſh with raſpings. 


A ragze of aſparagus. 

Scaar a hundred of graſs very clean, and throw 
it into cold water. When you have ſcraped all, cut 25 
far as is good and green, about an inch long, and take 
two heads of endive clean waſhed and picked, cut it 
very ſmall, a young lettuce clean waſhed and cut {ina}, 
a large onion-pecied and cut fmall ; put a quarter f 
pound of butter into a erg when it is melcd 
throw in the above things; tols them about, aud try 
them ten minutes; then ſeaſon them with a little pep» 
per and ſalt, ſhake in a little flour, roſs them about, 
then pour in half a pint of gravy, let them (icw t:!] 
the ſauce is very thick and good; then pour al] into 


your 
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your diſh. Save a few of the little tops of the graſs to- 
garniih the diſhe- | | 
A rage of livers. 

Tazn as many livers as you would have for your” 
im. A turkey's liver and fix fowls livers will make 4 
pretty diſh. Pick the galls from them, and threw them 
into cold water; take the fix livers, put them in a 
ſauce-pan with a quarter of a pint of gravy, a ſpoonful 
of muſhrooms, either pickled or „a ſpoonful of 
cat:hup, a little bit of butter, as big as a nutmeg, rolled 
in flour; ſeaſon them with pepper and ſalt to your pa - 
lates. Let them ſtew ſoftly ten minutes; in the mean: 
while, broil the turkey's liver nicely, lay it in the mid- 
dle, and the ſtewed livers round. Pour the ſauce all 
over, and garniſh with lemon- 


To ragos cauliflowers.. | 

Lav a large cauliflower in water, then pick it to 
pieces, as if for pickling : take a quarter of a pound of 
butter, with a ſpoouful of water, and melt it in a ſtew- 
pan, then throw in your cauliflowers, and ſhake them - 
about often till they are quite tender ; then ſhake in a 
little flour, and toſs the pan about. Seaſon them with 
a little pepper and ſalt, pour in half a pint of good 
gravy, let them ſtew till the fauce is thick, and pour it 
all into a little diſh. Save a few little bits of cauli- 
flower, when ſtewed in the butter, to garniſh with. 


5 

' 

i 
Steed peaſe and lettuce. 1 

j 

| 

' 


Taxx a quart of green peaſe, two nice lettuces clean 
waſhcd and picked, cut them ſmall acroſs, put all into 


3 ſance-pen, with a quarter of a pound of butter, pep- 
ſtew 


per and ſalt to your cover them cloſe, 
them ſtew ſoftly, ſha ing the pan often. Let 
— minutes, oy ſhake — z little flour, toſs them round. 
an in a pint put in a little 

. bundle of ſweet herbs and n three cloves, 
and a blade of mace ſtuck in it. Cover it cloſe, and let * 
them ſtew a quarter of an hour ; then take out the onion i 
and ſweet herbs, and turn it all into a diſh. If you 1 


1 - 


£ 
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Snd the ſauce not thick enough, ſhake in a little 
flour, and let it ſimmer, then take it up. Rs 


Cod. ſoundi broiled with gravy. 

ScaLp them in hot water, and rub them with falt 
well; blanch them, that is, take off the black dirty 
ſkin, then ſet them on in cold water, and let thein fin- 
mer till they begin to be tender; take them Hut and 
flour them, and boil them on the gridiron. Io the 
mean time, take a little good gravy, a little muſta d, 3 
little bit of batter rolled in flour, give it a boil, {ca/on 
it with pepper and ſalt. Lay the ſounds in your ith, 
and pour your ſauce over them. 


A forced cabbage. 

Taxz a fine white-heart cabbage about as big a 
a quarter of a k, lay it in water two or three hours, 
then half boil it, fet it in a cullendar to drain, then 
very carefully cut out the heart, but take great czr- not 
to break off any of the outſide leaves, fill it with force- 
meat made thus: take a pound of veal, balf à pound 
of bacon, fat ani lean together, cut them ſmall, zud 
beat them fine in a mortar, with four eggs bvilcd hard. 
Seaſon with pepper and ſalt, a little beater mace, 3 
very little lemon peel cut fine, ſome parſley chopped 
fine, a very little thyme, and two anchovies : when they 
are beat fine, take the crumb of a ſtale roll, fone muth- 
rooms, if you have them, either pickled or rech, and 
the heart of the cabbage you cut out, chopped fine, 
Mix all together with the yolk of an egg, then il the 
hollow part of the cabbage, and tie it with a pack- 
thread; then lay ſome flices of bacon in the bottom of 
a ſtew - pau or ſauce · pan, and on that a pound of conte 


lean beef, cut thin; put in the cabbage, cover it coſe, 
* and let it ſtew over a flow fire till the bacon begins to 


ſtick to the pan, ſhake in a little flour, then pour in 4 
quart of broth, an onion tuck-with cloves, two blades 
of mace, ſome whole pepper, a little bundle of ſweet 


herbe, cover it cloſe, and let it ſtew very ſoftly an hoer 


and a balf, put in a glaſs of red wine, give it a bei}, 
nene: 


Mit a. _— — — F — 
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ard pour over; untie it firſt. This is e ſide-diſh, 1 


aud the next day makes a fine haſh, with a veal! ſteak 
nicely broiled and laid on it. 


Steed red cabbage. 

Tier a red cabbage, lay it in cold water an hour, 
then cut it into thin flices acroſs, and cut it into little 
pieces. Put it into a ſtew-pan, with a pound of ſau- 
jazzes, a pint of gravy, a little bit of ham or lean ba- 
cn; cover it cloſe, and let it ew half an hour; then 
take the pan off the fire, and ſkim off the fat, ſhake in 
2 little four, and fet it on again. Let it ſtew two or 
three minutes, then lay the fauſages in your diſh, and 
pour the reſt all over. You may, you take it up,, 


put in half a ſpoonful of vinegar. 


Savoys foreed and flewed. 


Taxt two ſavoys, fill one with force-meat, and the 
other without. Stew them with gravy ; ſeaſon them 
with pepper and ſalt, and, when they are near — 
toke a piece of butter, as big as a large walnut, rolled Mt 
in four, and put in. Let them flew till they are 1 
engugh, aud 4 ſauce thick ; then lay them in your | 
diſh, and pour the ſauce over them. Theſe things are 
beit done on a ſtove. | 


— . W wum 1 


To force cucumbers. | 
Taxt three large cucumbers, ſcoop out the pith, fill 
them with fried oyſters, ſeaſoned with pepper and ſalt ; 
put on the piece again you cut off, ſew it with a coarſe 
tread, and fry them in the butter the oyſters are fried | 
ia: hen pour out the butter, and ſhake in a little flour, - 
pour in half a pint of gravy, ſhake it round, aul put in | 
te cucumbers, Seaſon it with a little pepper and ſalt; 
et them flew ſoftly till they are tender, then lay them 1 
12 a plate, and pour the gravy over them; or you may | 
rer them with any fort 18 you fancy, and | | 
ty them in hog's lard, and then ſtew them in gravy 1 
311 red vine. | 
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Fried ſauſages. 
Taxs half a pound of ſauſages, and fix apples; (lic 
four about as thick as a crown, cut the other two i; 
quarters, fry them with the ſauſages of a fine light 
brown, lay the ſauſages in the middle of the diſh, and 


the apples round. Garniſh with the quartered apples. 


Stewed cabbage and ſauſages fried is a good {hh ; 
then heat cold — in the pan, ＋ in the 
diſh and the ſaulages round, heap the pudding in the 

middle, and lay the ſauſages all round thick up, edge 
ways, and one in the middle at length. . 


Collops and eggs. 

Covr either bacon, pickled beef, or hung mutton, into 
thin ſlices ; broil them nicely, lay them in a diſh before 
the fire, have ready a ſtew- pan of water boiling, break 
as many eggs as you have collops, break them one by 
one in a cup, and pour them into the ſtew-pan. When 
the whites of the eggs begin to harden, and all look of 
a clear white, take 183 by one in an egg lice, 
and lay them on the collops. 


To dreſs; cold forul or pigeon. 

Cut them in four quarters, beat up an egg or two, 
according to what yen drefs, grate a little nut meg in, 
a little ſalt, ſome parſley chopped, 2 few crumbs of 
bread, beat them well together, dip them in this bat- 
ter, and have ready ſome dripping hot in a ſtew-pan, 
in which fry them of a fine light brown ; have ready a 
little good gravy, thickened with a little flour, mixed 
with a ſpoonful of catchup ; lay the fry in the diſh, and 
pour the ſauce over. Garniſh with lemon, and a tw 
muſhrooms, if you have any. A cold rabbit eats well 
done thus. 


To mince veal. 


Cur your veal as fine as poſſible, but don't chop it; 

a little nutmeg over it, ſhred a little lemon · peel 

very fine, throw a very little ſalt on it, drudge ale 
flour over it. Toe a ng plate of veal take for: or 
let it boil, then put in the va), 


with 


five ſpoonfuls of water 
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with a piece of butter as big as an egg, ſtir it well 
together; when it is all thoroughly hot, it is enough. 
Have ready a very thin pi bread toalted brown, 
cut it into three-corner „ lay it round the plate, 
and pour in the veal. Juſt before you pour it in, ſqueeze 
in half a lemon, or half a ſpoonful of vinegar. Garniſh 
with lemon, You may pat gravy in the room of water, 
if you love it ſtrong, but it is better without. 


To fry cold veal. | 

Cur it in pieces about as thick as half a crown, and 
as long as you pleaſe, dip them in the yolk of an e 
and then in crumbs of bread, with a ſweet 
and ſhred lemon- peel in it; grate a little nutmeg over 
them, and fry them in freſh butter. The butter muſt 
be hot, juſt enough to fry them in: in the mean time, 
make a little gravy of the bone of the veal ; when the 
meat is fricd, take it out with a fork, and lay itin a 
diſh before the fire, then ſhake a little flour into the 

u, and ſtir it round; then put in a little gravy, ſqueeze 
in a little lemon, and pour it over the veal. Garniſh 
with lemon. 


To teſ up cold veal white. 

Cor the veal into little thin bits, put milk enough 
to it for ſauce, grate in a little nut meg, a very lictle 
alt, a little piece of butter rolled in flour; to half a 
pint of milk, the yolks of two eggs well beat, a ſpoons 
tz] of muſhroom-pickle, ſtir all together till it is thick] 
then pour it into your diſh, and garniſh with lemon. 

Cold fowl ſkinned, and done this way, cats well, or 
the beſt end of a cold breaſt of veal; fir fry it, drain 
it from the fat, then pour this ſauce to it. 


To haſh cold mutton. 

Cut your mutton with a very ſharp knife into 
Intle bits, as thin as poſſible : then boil the bones wick 
an 61:0n, à little ſweet herbs, 2 blade of mace, a very 
little whole pepper, a little ſalt, a piece of cruſt toaſted 
very criſp ; let it boil till there is juſt enough for ſauce, 
Rrain it, and put it into à favee-pan, nn 

a er 
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g nutmeg, and a little ſalt, four or five yo!ks of eggs 


| Pakte at the bottom: of your diſh, and put in ge ingres 
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butter rolled in flour z put in the meat; when it is very 
hot, it is-egough. Have ready ſome thin bread toafled 
brown, cut three-corner ways, lay them round he gif, 
and pour in the haſh. As to walnut-pickie, aud 20 | 
ſorts of pickles, you mult in according to your 
fancy. Garniſh with pickles. Some love a ſmall onion : 
peeled, and cut very ſmall, and done in the bach. 

c 

tk 


To haſh mutton like veniſon. | 
Cur it very thin as above; boil.the bones z abore; . 
flrain the liquor, when there is juſt enough for tl; r 


haſh ; to a quarter of a pint of gravy put a large ſpoon l 
ful of red wine, an — peeled and chopped any, | , 


very little lemon peel ſhred fine, a piece of butter u | 
big as a ſmall walnut rolled ia flour ; put it into x 1 


ſauce-pan with the ment, ſhake it all together, ., Wil + 
when it is thoroughly hot, pour it into your dith. Hah x 
beef the ſame v). q 
Te male collaps of cold beef. th 
Is have any cold inſide of a firloin of beef, t:ke by 
off all the fat, cut it very thin in little bits, cut an * 
onion very ſmall, boil as much water as you think vil 4 
do for ſauce, ſeaſon it with a little pepper and ſalt, and : 
a bundle of ſweet herbs. Let the water bol, ten pur on 
in the meat, with a good piece of butter rolled in Jour, * 
ſhake it round, and (tir it. When the ſauce is thick, 1 


and the neat done, take out the Tweet herbe, and pour 
it into your diſh. They do better than freſh meat. 


To make a florentine of veal. 
Tarr two kidneys of a loin of veal, fat and all, aud 
minee it very fine, then chop a few herbs and put to it, 
and add a few currants; ſeaſon it with class, mace, 


chopped tine, and ſome crumbs of bread, a pi pin ot 
two chopped, ſome candied lemon - peel cut i , 4 lit- 
tle fack, and orange · flour water. Lay a ſheet of pat 


diente, and cover it with another ſhect of puff. pate. 
Bake it in a flack oven, ſcrape ſugar on tic top, and 
ſerve it. up hot. | | I 


| 
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To make ſalumongundy. 
Txt two or three Roman or cabbage lettuces, and, 


when you have waſhed them clean, ſwing them pretty 


dry in a cloth; then, beginning at the open end, cut 
them croſs ways as fine as a good big thread, and lay 
the lettuces ſo cut, about an inch thick, a.. over the 
bottom of a diſh. When you have thns — your 
diſh, :3ke two cold roaſted pullets or chickens, and cut 
the fleſh off the breaſts and wings into flices, about three 
inches long, à quarter of an inch broad, and as thin as 
a ſhilling ; lay them upon the lettuce round the end to 
the middle of the diſh, and the other towards the brim ; 
then baving boned and cut fix anchovies, each into 
eight pieces, lay them all between each flice of the fowls, 
then cut the lean meat off the legs into dice, and cut a 
lemon into ſmall dice; then mince the yolks of four 
eggs, three or four anchovies, and a little parſley, and 
make a round heap of theſe in your diſh, piling it up in 
the form of a ſngar loaf, and garniſh it with ovions as 
big as the-yolks of eggs, boiled in a good deal of wa- 
ter very tender and white. Put the largeſt of the onions 
in the middle on the top of the ſalamongundy, and lay 


cau lay them ; then beat ſome ſallad oil up with vine · 
gar, (alt, and pepper, and pour over it all. Garnith with 
grapes juſt ſcalded, or French beans blanched, or aſter- 
tion-Howers, and ferve it up for a firſt courſe. 


Mises two chickens, either boiled or roaſted, 


„ „ L ke — 


hard eggs very imall, and mince the whites very ſmall 
by theraſeives ; ſhred the pulp of two or three lemons 
very ſmall, then lay in your diſh a layer of mince- 
meat, aud a layer of yolks, a layer of whices, a 
layer of anchovies, a layer of your ſhred lemon pulp, a 
layer of pickles, 9 a layer of ſpinage, 
and ſhalots ſhred When you have filled a d:{h 
with the ingredi ſet an orange or a lemon on the 
top ; then garniſh with borſe-raddiſh ſcraped, barber- 
rics, and ſliced lemon. = up ſome oil, with the 


ju'ce 


TS RAG RAGS. 


Las | 
* 


the reſt all round the brim of the diſh as thick as you 


fine, or veal, if you pleaſe; alſo mince the ane Bagg. | 


22 
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juice of lemon, ſalt, and muſtard, thick, and (crre k 
T | 
| Pper. : 


liner veal or fowl very ſmall, z pickled ber- 
boned and picked ſmall, cucumber minced ſmall, —. 


. 
4 
4 
8 
4 
5 

4 2 
8 
= 
1 
2 
: 


make ſalamongundy of ſuch things as you have, accord. 
i | — you have in the 
chapter of faſts. | 


To make little paſties. 

Taxs the kidney of a loin of veal cut very foe, with £ 
as much of the fat, the yolks of two hard eggs, ſca- | 
ſoned with a little ſalt, and half a ſmail nutracy. Mix 
them well together, then roll it well in a puff. pale 
cruſt, make three of it, and fry them nicely in hog' 


2” © +» - 4 as ww 


lard or butter. 

They make a pretty little diſk for change. You may 
put in ſome carrots, and a little and ſpice, with 
the juice of an and ſometimes apples, firſi boiled 
and ſweetened, with a liutle juice of lemon, or any fruit 
you pheaſc. * 

| Petit paſtics far garnifhing diſh::. 


Mart a ſhort cruſt, roll it thick, make them about 
2s big as the bow! of a ſpoon, and about an inch decp; 
take a piece of veal, enough to fill the patty, ac much 
bacon and beef · ſuet, ſhred them all very fine, ſcaſon 
them with pepper and ſalt, and a little fweet herbs} 
put them into a little te- pan, keep * 
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bout with a few muſhrooms chopped ſmall for eight 
or ten minutes ; then fall your petty patties, and cover 
them with ſome cruſt. Colour them with the yolk of 
an egg · and bake them. Sometimes fill them with oy- 
ders for 5h, or the milts of the f(h pounded, and ſca- 
ſoned with pepper and ſalt ; fil them with lobſters, or 
what you fancy. They make a fine garniſhing, and 

ive a diſh a fine look ; if for a calt's head, the brains 
Eloged is moſt proper, and fore with oyſters, 
Ox-palates baked. 

Wut you ſalt a tongue, cut off the root, and take 
fome 0x palates, waſh them clean, cut-them into fix or 
ſeren pieces, put them into an earthen pot, juſt cover 
them with water, put in a blade or two of mace, twelve 
whole pepper-corns, three or four cloves, a little bun- 
dle of ſweet herbs, a ſmall onion, half a ſpoonful of 
raſpiags; cover it cloſe with brown papers and let is 
be weil baked. When it comes out of oven, feaſow 
n with alt to your palate. 


To dreſs Fi$sn. 


S to boiled fiſh of all forts, you have full directions 

in the Lent chapter. here we can fry fiſh 
_ better, becauſe we have beef-dripping, or hoy's 
Obſerve n—_ ay ſort of fiſh, firft, 
that you dry vor fiſh very well in a elean cloth, then 
flour it. Let your ſtew- pan you fry them in be very 
nice and _— in as much beef-dripping, or 
1 * no, as will almoſt cover your = ; and be ſure 
it ore yon put in your fiſh. Let it ſry quick, 
and iet it be of a he b 2 dut not 1 4 
colour. Have your flice ready, and, if there is 
occaſion, turn it : when it is hk, take it up, and 
lay 2 coarſe cloth on a diſh, on lay your fiſh to 
M2 drain 
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drain all the e from it z if you fry parſley, do 1 
quick, and take great care to whip it out of the pan ag 
foon as it is criſp, or it will loſe its fine colour. ate 
2 care that your dripping be very nice and clecay, 

ou have directions in the eleventh chapter how 10 
make it fit for uſe, and have it always in readine(. 

Some love fiſh in batter; then you muſt beat an egg 
hne, and dip your fiſh in juſt as you are going to put 
it in the pan; or as good a batter as any i a little ade 
and flour beat up jul as you ate ready for it, and vip 
the fiſh, fo fry it. 


Fo ſalmon or turbot, broiled cod or haddock, Ce. 
nothing is better than fine butter melted thick; aid 
take 2 bruiſe the body of the lobſler in the but. 
ter, and cut the fiſh into little pieces; ſtew it al! toge. 
ther, and give it a boil. If you would have your ſauce 
very arg, one half be rich beef-gravy, and the other 
half mclted butter with the lobſter ; but the prary, 1 
think, takes away the ſweetneſs of the butter aud lob- 
iter, and the fine flavour of the fiſh. : 


" To make fhrimp-ſauce. 
Tax a pint of beef-gravy, and half a pint ef ſhi pt, 
thicken it with a go piece of butter rolled in four, 
Let the gravy be well ſcaſoned, and let it buil. 


Te make oyfter-ſauce. 

Tax half a piat oy pays liquor and al! ; put 
them into a ſauce · pan, with two or three blades of mace, 
and twelve whole pepper-corns ; let them ima over a 
flow fire till the oyſters are fine and plump, then care- 
fully with a fork take out the oyſters from the liquor 
and ſpice, and let the liquor boil five or fix minutes; 
then train the liquor, waſh out the ſauce-pan clean, 
andput the oyſters and liquor in the ſauce-pan again, 

with half a pint of gravy, and half a pound of butter 
- juſt rolled in a little flour. You may put in two ſpoon- 
fuls of white wine, keep it ſtirring 15 the ſauce boils, 
and all the butter i melted. | 4 
* * 
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To make anchovy-ſauce. 16 
Tarr a pint of gravy, put in an anchovy,. take 4. 
quarter of po of butter rolled in a little flour, aud 
ir all together till ĩt boils. You may add a little juice” 
of a lemon, catchup, red wine, and walnut liquor, juſt 
as you pleaſe. . AE 

Plain butter melted thic, with a ſpoonful of walaut- 

pickle, or eatchup, is good ſauce, of anchory : in ſhort,. 
you may put as many things as you fancy iato ſauce ; 


any 
all other for fiſh you-have in the Lent chapter 


To dreſs a brate of cars: | 
Fia sr knock — — the head. — all the blood? 
can, ſcale it, t it; waſh the in a 
— of red wine, and the . have ſome 5 boil- 
ing, with a handfol of fak, æ little horſe-raddiſh, and a 
bundle of ſweet herbs; put in your carp, and boil it 
ſoftly, Whew it is boiled, drain it welb over the hot. 
water; in the mean time, ſtrain the wine through a 
fieve, put it and the blood into a fauce-pan with a piut 
of good gravy, a little mace, twelve corns of black and 
twelve of white pepper, fix cloves, an anchovy, an 
onion, and a little bundle of ſweet herbs; Let them 
mmer very ſoftly a quarter of an hour, then ſtrain it, 


big as a crown=-piece, of a fine light brown, 2 
ſippets cut three-corner ways, and fried criſp; a ; 
ters, if you have them, dipped in a little batter, and 
fried brown, and a good handful of parſley fried green. 
Lay the fiſh in the diſhy the boiled rows ou each fide, 
the- ippets ſtanding round the carp; pour the ſance- 

Mz, | boikag, 
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berling hot over the fiſh ; lay the fried rows and oyſten, 
with parfley and fcraped horſe-raddiſh, and lemon be. 
tween, all round the diſh, the reft of the cakes and 
oyſters lay in the diſh, and fend it to table hot. If you 
would bave the ſauce white, put in white vine, 384 
good firong veal-gravy, with the above inge diente. 

Yrefſed as in the Lent chapter is full as good, if your 
beer is. not bitter. | : 

Az to dreſſing a Pike, and all other fiſh, von have it 
in the Lent chapter; only this, when you diess ther; 
with a pudding, you may add a little beef ſuet cut tc 

- Fae, and good gravy in the ſauce. This is @ better 
way-than flewing them in the gravy. 


1 * r 
Of Souys and Baerns. 


To make /irong broth for ſoups and gravy. 
AKE 2 leg of beef, chop it to pieces, ſet t on the 
ſire in four gallons of water, ſkim it clenn, fc. 
fon it with black and white pepper, a few cloves, ind 7 
bundle of ſweet herbs. Let it boil till tun parts is 
waked, then ſeaſon it with ſalt; let it boil a |.::'c while, 
then rain it off, and keep it for uſe. 

When you want very ſtrong gravy, take 2 lice of 
bacon, lay it in a ſtew-pan; take a pound of Hef, cut 
it thin, lay it on the bacon, flice. a piece cf carrot 
iu, an onion ſſiced, 2 good eruſt of bread, a few tweet 
berbs, a little mace, cloves, nutmeg, and whole pepper, 
an anchovy ; cover it, and ſet it on a flow fie hve or 
fix minutes, and pour in a quart of the above ef gra- 
vy; cover it cloſc, and let it boil ſoftly till hall is watt- 
ed. W's will be a rich, high brown ſaucc, fo: fi or 


| | F 2h or ragoo. 
13 Gravy for avhite fauce. 


Taxz a pound of any part of the veal, cu it into 
l pieces, boil it in a quart of water, with an _—_ 
1 5 - 


* 


% „ͤ%lt„̃ — 


- 


MADE PLAIN ax» EASY. 179 
| d f mace, two cloves, and a few whole pepper- 
. Boilit tall it is 8s rich as you would have in. 


Gravy for turkey, fowl, or ragso. 

Tx: a pound of lean beef, cut and back it well, 
then flour it well, pat a piece of butter as big as a hen's 
egg in a ſtew · pan when it is melted put in your beef, 
fry it on all ſides a little brown, then pour in three pinty 
of Loiling water, and a bundle of ſweet herbs, two or 
three blades of mace, three or four cloves, twelve whole 

pper-corns, a little bit of carrot, a little piece of cruſt 
of hr:ad toaſted brown; cover it cloſe, and let it boil 
til! there is about a pint or leſs; then ſcaſon it with 
alt, and ſtrain it oll. 


Gravy for a fowh, when you have no meat nor gravy ready. 


Taxs tbe neck, liver, and gizzard, boil them in half 
2 pint of water, with a little piece of bread toaſted 
brown, a little pepper and fait, and a little bit of thyme. 


Let them boil till there is about a quarter of a pint, 


then pour in half a = of red wine, boil it, and ſtrain 
it, then bruiſe the liver well in, and train it again; 
thicken it with a little piece of butter rolled in — 
and it wi:* be very good. 

An ox's kidney makes good gravy, cut all to pieces, 
and boiled with ſpice, &c. as in the foregoing receipts. 

You have à receipt in the beginning of the book, in 
the preface, for gravies. 


To male mutton or veal gravy. 0 


Cor and hack your veal well, ſet it on the fire with 
water, ſweet herbs, mace, and pepper. Let it boil till 
it is as good as you would have it, then ftrain it off. 
Your fine cooks always if they can, chop à partridge 


or two, and put into gravies, 
To make a firong fiſh gravy. 


Taxt two or three eels, or any fiſh you have, ſkin 
or ſcale them, and gut them and waſh them from grit, 


cut them into little pieces, put them into a ſauee- pan, 
cover them with watgr, a little cruſt of bread toaſled 
brown, 


— 


* 
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brown, a blade or two of mace, and ſome whole yer. 
per, a few ſweet herbs, and a very little bit of lemon. 
peel. Let it boil till it is rich and good, then have 
ready a piece of butter, accordi to your gravy ; if a 
pint, as big as a walnut. it in the ſauce. pan, 
then ſhake in a little flour, and toſs it about till i; f; 
brown, and then ſtrain in the gravy to; it. Let it bol. 
a few minutes, and-it will be | 


To make plumb-porridge for Chriſtmas. 
Tax a leg and ſhin of beef, put them into eizhr 
of water, and boi! them til} they are very ten. 
„and when the broth is ſtrong ſtrain it out; we 
the pot and put in the broth again; then flice ix perry 
lbaves thin, eut off the top and bottom, put ſome cf 
the liquor to it, cover it up, and let it ſtand a quarter 
of an hour, boil it and ſtrain it, and then put it into. 
your pot. Let it boil a quarter of an hour, then put 
in five pounds of currants clean waſhed and picked; let 
them boil a little, and put in five pounds of r2ifins of 
the ſun, ſtoned, and two pounds of prunes, and let hem 
boil till they ſwell ; then put in three quarters of an 
ounce of mace, half an ounce. of cloves, two nutmege, 
all of them beat fine, and mix it with a little iquor 
cold, and put them in a very little while, and take off. 
the pot ; then put in three pounds of fagar, 2 litſe 
falt, a quart of ſack, a quart of claret, and the juice of 
two or three lemons. You may thicken with ſago in- 
_ Read of bread, if you pleaſe; pour them into carth-a 
pans, and keep them for uſe. You muſt boil two pounds | 
"prunes in a guart of vater till they are tender, and | 
fixain them into the pot when it is boiling. 


To make ſirmg broth to keep for uſe. 

Tars part of a leg of beef, and the ſcraig-end of 2 
neck of mutton, break the bones in pi aud put to 
it as much water as will cover it, — a little falt; and 
when it boils kim it clean, and ppt into it a hole 
onion Fack with cloves, a bunch "—_— * * 

pepper, and a out quartered. theſe bo till 
the meat 18 4882 and the ſtrength boiled 2 


ye 
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of it; then put to it three or four anchovies, and when 
they are dillolved, ſtrain it out, and keep it for uſe. 


A craw-fiſh ſoup. 

Tack a gallon of water, and ſet it a boiling ; put in 
it a buach of ſweet herbs, three or four blades of mace, 
an onion ſtuck with cloves, pepper and falt; then have 
about two hundred craw-fiſh, fave out about twenty, 
then pick the reſt from the ſhells, ſave the tails whole; 
the body and ſhells beat in a mortar, with a pint of peaſe 
green or dry, firſt boiled tender im fair water; put 
your boiling water to it, and ſtrain it boiling hot through 
a cloth til you have all the goodneſs out of it; ſet it 
over a ſow fire or ſtew-hole, have ready a French roll 
cut vcry thin, and let it be very dry, put it to your ſoup: 
tet it ſlew till half is waſted, then put a piece of butter 
as big as an eg into a ſauce- pan, let it firamer till it has 
Jon: making a noiſe, ſhake in two tea · ſpoonfuls of flour, 
ſtirring it about, and an onion; put in the tails of the 
fich, give them a thake round, put to them a pint of 
good gravy, let it boil four or ſive minutes ſoftly, take 
ont ihe onion, and put to it a pint of the ſoup, ſtir it 
well together, and pour it all together, and let it fim- 
mer very ſoftly a quarter of an hour; fry a French roll 
very nice and brown, and the twenty craw-filh, pour 
your ſuupInto the diſh, and lay the roll in the middle, 
and the craw-fiſh round the diſh. | 

Fine cooks boil a brace of carp and tench, and may 
be 4 lobſter or two, and many more rich things, to 
make a craw-fiſh ſoup : but the above is full as good, 
and wants no addition. RY Oy 


A good gravy ſoup. 
Tek a pound of beef, a pound of veal, and a pound 
of mutton cut aud hacked all to pieces, put it into two 
gallons of water, with an old cock beat to pieces, a 
piece of carrot, the upper cruſt of a penny loaf toaſted 
very criip, a little bundle of ſweet berbs, an anion, a 
ten ſpoonful of black pepper, and one of white pepper, f 
tour or five blades of macey- and four claves z cover it, 


T — 
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and let it ſtew over a ſlow fire till half is waficd, the, 
fraio it off, and put it into a clean ſauce- pan, with tuo 
or three large ſpoonfuls of raſpings clean fifted, half an 
ounce of truffles and morels, rhree or four heads of c- 
lery waſhed very clean and cut ſmall, an ox palate, 
Grit boiled tender and cut into pieces, a few cock combs, 
a few of the little hearts of young ſavoys ; cover it cloſe, 
and let it immer very ſoftly over a flow fire two hoy, 
then have ready a French roll fried, and a few force. 
meat balls fried ; put them in your diſh, and pour in 

r ſoup. You may boil a leg of veal, aud : |ey of 
— and as many fine things as you. pleaſe; bi; | be- 
keve you will find this rich and high enough. 

- You may leave out the cocks-combs, and palates, 
truffles, Oc. if you don't like them ; it will be good 
| foup without them z and if you would have your foug 

very clear, don't put is the raſpings. . 

Obſerve, if it be a china diſh not to pour your ſoup 
in boiling hot off the fire, but ſet it down half a mi- 
nute, and put a ladleful in firſt to warm the dith, hen 
put it in ; for if it be a froſt, the bottom of your diſ 
will fly out. Vermicelli is in it, an ounce put in 


juſt before you take it up; let it boil four or five ni- 


of beef, or veal alone, ju? 
will do either without 


4 greew peaſe ſoup. | 

Taxs a ſmall knuckle of veal, abont three or fur 
pounds, chop it all to pieces, ſet it on the fire in fx 
quarts of water, a little piece of lean bacon, about half 
an ounce ſteeped in vinegar an hour, four or fv: ble 
of mace, three or four cloves, twelve pepper coris of 
black pepper, twelve of white, a little bundle of ſweet 
herbs and parſley, 3 little piece of upper cruil to:ited 
criſp ; cover it cloſe, and let it boil fofily over o 
fire till half is waſted ; then ſtrain it off, and put to it 
42 green peaſe and a lettuce cut ſinall, four heads 
cut very ſmall, and waſhed clean; cover it 


olofe, and let it ſtew very foftly over a flow fire to 


Hours; inthe mean time, boil. a pint of old peaſc i 3 
pat 


48. 8238 . 
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pint of water very tender, and ſtrain them well t 
x coarſe hair ſieve, and all the pulp, then pour it into 
the ſoup, and let it boil together. Seaſon with ſalt to 
— 2 but not too much. Fry a French roll criſp, 
put it into your diſh, and pour your ſoup in. Be ſure 
there be full two quarts. _ - 
Mutton gravy will do, if you have no veal, or a ſhin 
of beef chopped to pieces. A few afparagus-tops are 


very good in it 
A white peaſe ſoup. 


in three s of water, about half a pound 
of bacon, — — ſweet herbs, a good deal 
of dried mint, and thirty or forty corns of pepper; take 
a bunch of celery, waſh it clean, put in the green 
tops, and a quart of ſplit z cover it cloſe, and let 
it boil till two parts is ed ; then ftrain it off, and 
put it into a clean ſance-pan, five or fix heads of 
cut ſmall and waſhed clean, cover it cloſe and let it 
till there is about three quarts ; then cut ſome fat and 
lean bacon in diee, ſome bread in dice, and fry them 
juſt criſp ; throw them into your diſh, ſeaſon your ſoup 
with ſalt, and pour it into your diſh, rub a little dried 
mint over it, and fend it to table. You may add force- 
meat balls fried, cocks-combs boiled in it, and an ox's 
palate ſtewed tender and cut ſmall. Stewed ſpinage well 
drained, and laid round the diſh, is very pretty. 


Another wway to make it. 
Wurx you boil a leg of pork, or a piece of 
beef, ſave the liquor. it 1s cold take off the far ; 


the next day boil a leg of mutton, fave the liquor, and 
when it is cold take off the fat, ſet it on the fire with 
twa quarts of peaſe. Let them boil till they are tender, 
then put in the pork or beef liquor, with the ingredi- 
— — _— it yy fy it 2 thick as 

wo ve it, win the in again | 

kram it off, and add the i 1 wr von 
may make your ſoup of or mutton gravy, if you 


leaſe, that j — 
4 1s according to your fancy 4 
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A chefaut ſoup. 


Tax half a hundred of cheſuuts, pick them, put 
them in an carthen pan, and ſet them in the oven halt 
an hour, or roaſt them gently over a flow fire, but tak: 
care they don't burn ; then peel them, and ſet them to 
ſtew in a quart of good beef, veal, or mutt, broth, 
till they are quite tender. In the mean time, take 3 
piece or ſlice of ham, or bacon, a pound ef val, ; pi. 
geon beat to pieces, a bundle of ſweet herb an orie, 
« little pepper and mace, and a piece of carro! ; lay 
bacon at the bottom of a ſtew-pan, and lay the me 
and ingredients at top. Set it over a flow fire till it be. 


= A0QoTAng ne 


gins to ſtick to the pan, then in a cruſt f bread, — 
and pour in two quarts of broth. Let it boi {of:ly til 
one third is waſted ; then ſtrain it off, and add 0 it the 1. 
cheſuuts. Seaſon it with ſalt, and let it boil till ic is wel 15 
taſted ; ſtew two pigeons in it, and a fried l criſy; 
lay the roll in the middle of the diſh, and tlic pigeon; 0 
on each ſide: pour in the ſoup, and ſend it away hot. 

A French cook will beat a pheaſant, and brace cf 
partri to pieces, ut to it. Garniſh your Gif 
n th 8 

To male mutton broth. 


Tanz a neck of mutton about fix pounds, cnt it in 
two, boil the ſcraig in a gallon of water, ſt m it well, 
then put in a little bundle of ſweet herbs, an vuior, aud 
*z good cruſt of bread. Let it boil an hour, then put in 
the other part of the mutton, a turnip or two, ſome 
dried marigolds, a few chives chopped fine, a little par- 
ſley chopped ſmal! ; then put theſe in about a quarter 
of an hour before your broth is enough. Seafon it with 
ſalt z or you may put in a quarter of a pound of barley 
or rice at firſt. love it thickened with oatmeal, 
and ſome with bread ; and ſome love it ſeaſoned with 
mace inftead of ſweet herbs and onton. All this is fan- 
CY» ent palates. If you boil turnips ſor ſauce, 
don oil all in the pot, it makes the broth tou ſtrong 
of them, but boil them in a ſauce-pan, - 


bY 
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Beef broth. 

Tax a leg of beef, crack the bone in two or three 
parts, waſh it clean, put it into a pot with a "_ of 
water, {kim it well, then put in two or three es of 
mace, a little bundle of parſley, and a good cruſt of 
bread. Let it boil till the beef is quite tender, and the 


finews. Toaft ſome bread and cut it in dice, and lay - 


it in your diſh ; lay in the meat, and pour the ſoup in. 


To make Scots barley broth. 


Tac a leg of beef, chop it all to pieces, boil it in 
three gallons of water with a piece of carrot and a cruſt 
of bread, till it is half boiled away ; then ſtrain it off, 
and put it into the pot again with half a pound of bar. 
ley, four or five heads of celery waſhed clean and cut 
ſmall, a large onion, a bundle of fweet herbs, a little 
pariley chopped ſmall, and a few marigolds. Let this 
boil an hour. Take a cock or large fowl, clean picked 
and waſhed, and put into the pot ; boil it till the broth 
is quite good, then ſeaſon with ſalt, and ſend it to ta- 
ble, with the fowl in the middle. This broth is 
— without the fowl. Take out the onion and ſweet 


bs, before you fend it to table. 92 —5 


Some make this broth with a ſheep's head inſtead of 


a n but you myſt 

roy b all to pieces. thick flank 2 2 
pounds to fix quarts of water) makes good broth; then 
put the barley in with the meat, firſt ſkim it well, boy 
it an hour very ſoftly, then put in the above ingredients, 


with turnips and carrots | ſcraped and pared, and 


eut in little pieces. Boil all together ſoſtly, till the 
broth is very a good; then ſeaſon it with ſalt, and ſend 
it to table, with the beef in the middle, turnips and 
carrots round, and pour the broth over all. 


N. badge - poage. K©& 
ogether & 2 


Tax: a piece of beef, fat and lean t | 
pouud, a pound of veal, a pound of ſcraig of mutton, cut 
all into little pieces, ſet it on the fire, with two quarts of 
water, an ounce of barley, = onion, a little * of 

, weed 


at I 
— 
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ſweet herbs, three or four heads of celery waſhed cle 
and cut ſmall, a little mace, two or three clue, ſome 
whole pepper, tied all in a muſlin rag, and put to the meat 
three turnips pared and cut in two, a large carrot ſcrap- 
ed clean and cut in fix pieces, a little lettuce cut {mail 
put all in the pot and cover it cloſe. Let it few rery 
ſuf:ly over a flow fire five or fix hours; take out dhe 
ſpice, ſweet herbs, and onion, and pour all int» a ſbup- 
diſh, and ſend it to table; firſt ſeaſon it with fal. 
Half a pint of green peaſe, when it is the ſeaſon fir 
them, is very good. If you let this boil fall, c win 
walte too much ; therefore you cannot do it tos (low, 
if it does but ſimmer. All other ſtews you have [1 the 
foregoing chapter; and ſoups in the chapter of Lest. 


To make pocket foup. 


Tax: a leg of veal, ſtrip off all the kin and 741, ther 
take ail the muſcular or fleſhy parts clean trom the 
bones. Boil this fleſh in three or fopr gallons of water 
r ill it comes to a ſtrong gelly, and that the meat is goed 
ſ-r nothing. Be ſure to keep the pot cloſe covered, 
and not to do too falt ; take a little out in a ſpoon now 


and then, and when you find it * rich gelly, 
{train it through a ſieve into a clean u pan. Whey 


it is cold, take off all the ſæum and fat from the top, 


then provide a large deep ſtew - pan with ware boiling 

ove, then take deep china cups, or well. 
glazed earthen ware, and fill theſe cups wit! the gelly, 
which you mult take clear fon the ſettling at the bot. 
tom, and ſet them in the ftew-pan of water. Take 
great care that none of the water gets into the cups; 
ut it does, it will ſpoil it. Keep the water boiling 
gently all the time till the gelly becomes as thick as 
glue, take them out, and let them ftand to cool, and 
then 1 p the glue out into ſome new coarſe flannel, 


whie w3 out all the moiſturgg,turn then: ia t 

| on freſh flannel, and Wo till th+ y are quite 
r Ncep it in a dry warm place, and in tele time 
i be like a dry hard piece of glue, which you may 
carry in your pocket without getting any harm. The belt 
way is to pnt it into little tin- boxes. When you uſt * 


* 


» 
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about a pint of water, and it on a piece of glue 
— as bi * a ſmall — ibrieg it all the — 
till it is melted, Seaſon with ſalt to your palate ; and 
;f you chuſe any herbs or ſpice, boil them in the water 
frit, and then pour the water over the glue. 


To make portable up. 


Taxr two legs of beef, about fifty pounds weight, 
take off all the ſxi 


in and fat as well as you can, then 
take all the meat and finews.clean from the bones, which 
meat put into a large pot, and put to it eight or nine 
gailons of ſoft water; firſt make it boil, then put in 
twelve anchovies, an ounce of mace, a quarter of an 
ounce of cloves, an ounce of whole pepper black and 
white together, fax large onions peeled and cut in two, 
a little bundle of thyme, ſweet marjoram and winter- 
favoury, the dry hard cruſt of a twopennuy loaf, ſtir it 
all together and cover it cloſe, lay a weight on the co- 
ver to keep it cloſe down, and let it boil ſoftly for eight 
or nine hours, then uncover it and {ir it together; co- 
ver it cloſe again, and let it boil till it is a very rich 
good gelly, which you will know by taking a little out 
now and then, and letting it cool, When you think it 
is a thick gelly, take it off, firain it through a coarſe 
bair beg, aud preſs it hard; then ftrain it through a 
hair fieve into a large earthen pan; when it is quite 
cold, take off the ſkum and fat, and take the fine gelly 
clear from the ſettlings at bottom, and then put the 
gelly into a large deep well tinned ſtew- pan. Set it 
a over a ſtove with a flow fire, keep ſtirring it often, and 
| take great care it neither ſticks to the pan or burns. 
7 When you find the gelly very {tiff and thick, as it will 
- be in lumps about the pan, take it out, and put it into 
4 large deep china cups, or well glazed earthen ware, 
l, Fil the pan two-thirds full of water, and when the wa- 
xr Win boils, ſet in your N. Be ſure no water gets into 
re 

ne 

J 

ſt 


the cups, and keep t er boiling ſoftly all the 

till you find the gelly is like a ſtiff glue; take out he 

cups, ard when they are cool, turn out the glue into a 

coarſe new flannel. it ly eight or nine hours, keep- 

ag it in a dry warm mm and turn it on freſh flannel 
2 till 


4 - 
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till it is quite dry, and the glue will be quite hard. 
it into clean new ſtone pots, keep it cloſe covered 
dult and dirt, in a dry place, and where no dam 


can come to it. 


When you uſe it, pour water: on it, and flir 
It all the time till it is melted. it with falt to 


Pour palate. A piece as big as a large walnut will mabe 

a piut of water very rich; but as to that, you are tu 
make it as good as you pleaſe; if for ſoup, fry a French 
roll and Jay it in the nuddle of the diſh, and when the. 


lue is diflolved in the w xy wr it a boil and pour it 


275 | 
truſſes or morels; but let them be very tenderly boiled 
in the water before you flir in the , and then give 
it a boil all together, You may, u would have 
it very fine, add force-meat balls, coc bs, or 2 

e boiled very tender, and cut into little bits; but 
it will be very rich and good without any of theſe in 
gredients. RW | 

If for gravy, pw the boiliag water on to what 
quantity you think proper; and when it is diſſolved, add 
what ingredients you pleaſe, as in other ſauces. This. 
is only in the room of a rich good gravy. You may 
wr aa ſauce either weak or ftrong, by addin; more 
r 


Rules. to be obſerved in making ſoups or broth: 

FixsT take great care the pots or ſauec-pans and co. 
vers be very dean and free from all greaſe and ſand, and 
that they be well tinned, for fear of giving the broths 
and ſoups any braſſy taſte. If you have time ſtew it a 
- ſoftly as you can, it will both have a finer flavour, and 
the meat will be tenderer. But then obſerve, when you 
make ſoups or broths for preſent uſe, if it is to be done 
ſoftly, don't put much more water than you intend to 
have ſoup or broth; and if you the convenience of. 


atten pan or pipkin, ſer it wood embers till it 
— ſkim it, and put in our ſeaſoning; cover it 
cloſe, and ſet it on embers, 


that it may do very 
ſoftly for ſome time, and both the meat and broths will | 
be delicious. You muſt obſerve in all broths and ſoups 


that 


- 
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that one thing does no taſte more than another ; but 
that the taſte be equal, and it has a ſine agreeable re- 
liſh, according to what, you defign it for; and you mult 
de ſure that all the greens herbs you put in be 


cleaned, waſhed, and picked. 


* Foy 


— 


CHAP. VII. 


Of Puppixcs 


An oat pudding to bake. 


oats decorticated take two pounds, and of new 
milk eough to drown it, eight ounces of raifius 
ef the fun ſtoned, an equal quantity of currants neatly 
picked, a pound of ſweet fuct finely ſhred, fix new laid 
eggs well beat: ſeaſon with nutmeg, and beaten ginger 
and ſalt; mix it all well together; it will make a bet- * 
ter pudding than rice. : 1 


Te make a calf”s foot pudding. ; 
xs of calves feet one pound minced ne, the 
fat ard the brown to be taken out, a pound and à half 
of ſuet, pick off all the ſkin and ſhred it ſmall, fix 
but halt the Whites, beat them well, the crumb — a 
haifpenny roll grated, a pound of gurrants clean picked 
and waſhed, and rubbed in a cloth; milk, as much as 
will moiſten it with eggs, a bandful of flour, a little 
fait, nutmeg, and ſugar, to ſeaſon it to your taſte. Boil 
it nine hours with your meat; when it is done, lay it N 
in your diſh, and pour melted butter over it. It is ve- 1 
ry good with white wine and ſugar in the butter. * 2} 


| 

To make @ pith pudding. . » [4 

Taxt a quantity of the pith of an ox, and let it Ne "(0 
all night in water to ſoak out the blood; the next | 
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8 it out of the ſkin, and beat it with the 
back of a ſpoon in orange · water till it is as fine as pap; 
| them 
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ther take three pints of thick cream, and boil tit 
two or three blades of mace, a- nutmeg quartered, a 
ick of cinnamon; then take half a pound of the bet 


Jordan almonds blanched in cold water, then beat them 


with a little of the cream, and as it dries put in more 


cream; and when they are all beaten, ſtrain the cream. 


from tHem to the pith; then take the yolks of ten 
the whites-oF but two, beat them very well, — 


them to ts, rm : take à ſpoonful of . 
bread, or Naples biſcuit, mingle all theſe together, wit), 


half a pound of fine ſugar, and the marrow of four 
large bones, and a little ſalt ; fill them in a fmal! ox or 
hog's guts, or bake it in a diſh; with a puff paſle un- 
der it and round the edges. 


To make a marrow puddinge- 


TAE a quart of cream, and three Naples biſcuits, 2 


n rated, the yolks of ten eggs,.the whites of 
five w t, and ſugar to your taſte ; mix all wel! to. 
gether, and put a little bit of butter in the bottom of 
our ſauce-pan, then put in your ſtuff, ſet it over the 
re, and ft ir it till it is thick, then pour it into 


; 2 pos with. a quarter of a pound of currants that 


in hat water, ſtir it together, and 
let it ſtand all night. The next day make ſome fire 
lay at the bottom of your diſh, and round 


edges; when rr in your ſtuff, 
top. 


che 
and lay long pieces of marrow on 


hour will it. You may uſe the ſtuff when cold. 
A boiled ſuæt pudding. 
Tas a quart of milk, a of ſuet fhred ſmall, 


four eggs, two ſpoonfuls of beaten ginger, or one of 


beaten pepper, à t of fak ; mix the 
and flour with a pint the milk ;ick, and wit 
the ſeaſoning mix in the reſt of the milk and the 
ſuet. Let your batter 


be pretty thick, and boil it two 
hours. ,, | 


A boiled plumb pudding. 
Taxz a pound of ſuet cut into little pi not tos 
Ane, a pound of currants and a pound of raiſins 9 
g | eig ot 


coc gs e. enen ee 


Half an 


S S Frag. 
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zeht eggs, half the hites, the crumb. of a penny losf 
2 balf a —_— and a tea · ſpoonful 
of beaten ginger, a litiſe falt, a- pound of flour, a piat 
of milk ; beat the fivſt, then half the milk, beat 
them together, and by degrees ſtir in the flour and» 
bread together, then the ſuct, ſpice, and fruit, and as- 
much milk as will mix it well together very thick. Boil. 
it five hours. | 


Tax a quart of milk, four and a little ſalt, 
make it up into a thick batter wich flour, like a pan- 
cake batter. Yow muſt have a good piece of meat at 
the fire, take a and put ſome dripping in, ſet 
it on the fire 5 when it boils, pour in your pudding, let 
it bake on the ſine till you think it is nigh enough, then 
turn a plate uphide down in the dripping-pan, that the 
dripping, may not be blacked, fet your ſtew-pan on it 
under your meaty and let the dripping drop on the pud- 


ding, and the heat of the fire come to it, to make it of. 


a fine brown. When your meat is done and ſent to ta · 
ble, drain all the fat from your pudding, and ſet it on 
the fire again to dry a little z then flide it as dry as you-. 
can into a diſh, ſome butter, and pour it into a: 
cup, and ſet it in the middle of the pudding. It is an 
excellent good paddiag z. the. gravy of the meat cats- 
well with it. i 


Maus 2 good cruſt, with ſuet ſhred fine,.with flour, 


and mix it up with cold water. with a little 
falt, and make a pretty Riff craſs, about two pounds of 
ſuet to a quarter of a peck of four. Let your ſteaks 
be either beef or mutton, well ſeaſoned with pepper and 


fait, make it up as you do an apple pudding, tie it in a 


cloth, and put it into the water If it de 2 
large pudding, it will take five hours, if a ſmall one 
three hours. This is the beſt cruſt for an apple pud- 
ding. Pigeous cat well this way. 
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Fier make your vermiceſli z take the yolks -* tw, 
* and mix it up with juſt as much flour as will 
make it to a ſtiff paſte, roll it out as thin as a vrafer, 


let it lie to dry till you can roll it up cloſe without break. + 


ing, then a (barp knife cut it very thin, beginging 
at the little end. Have ready ſome water boiling, ing 
which throw the vermicelli ; let it boil a minute or ty 
at moſt ; then throw it into a fieve, have ready a pound 
of marrow, lay a layer of marrow and a layer of vermi- 
eelli, and fo on, till all is laid in the diſh. Wher it is 
a little cool, beat it up very well together, tak: ten 
eggs, beat them and mix them with the other, gte 
the crumb of a penny loaf, and mix it with 2 gill of 
fack, brandy, or a little roſe water, a tea ſpocuſul of 
Falt, a ſmall! nut grated, a little grated lemon · Hecl, 
two large blades of mace well dried and beat fine, halt 
2 nd of eurrants clean wafhed and picked, balf 2 
pound of raifins ſtoned, mix all well together, and ſwe- t. 
en to your palate; Jay a good thin eruſt at the bottom 
and ſides of the diſh, pour in the ingredients, and bke 
it an hour and a half in an oven not too hot. You may 
either put marrow or beef-ſuet ſhred fine, or a pound 
of butter, which you pleafe. When it comes out of 
the oven, ſtrew ſome fine ſugar over it, and fend to 
table. You may leave out the fruit, if you pleate, 4:1 

ou may for change add half an ounce of citron, aud 
Lau an ounce of candied orange peel ſhred fine. 


Suct dumplings. 

Tars a pint of milk, four eggs, a pound (f ſuch 
and a pound of currants, two tea-ſpoonfuls +: fal:, 
three of ginger firſt take half the milk, and mx it 
like a thick 
inger, then the reſt of the milk by degrees, with the 
— and currants, and flour to make it like a light 
te. When tbe water boils,, make them iu rolls a5 
ig as a large turkey's egg, with à little flour, then 
flat them, and throw them into boiling water. More 
them ſoftly, that they don't tick together, kcep the 
water 


tter, then put the eggs, and the {#'r and 


S 
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Vater boiling all the time, and half an hour will boil 


An Oxford pudding. 

A qvarTBR of a pound of biſcuit grated, a quarter 
of a — of currants clean ade] nec picked, a 
quarter of a pound of ſuet ſhred ſmall, half a large 
ſpoonful of powder ſugar, a very little ſalt, and ſome 

ted nutmeg ; mix all well together, then two V 
ks of eggs, and make it up in balls as big ab a tur- 10 

7" 
| 
| 
| 
| 


y's egg. Fry them in freſh butter of a fine light 
brown; for ſauce have melted butter and ſugar, with: 
a little ſack or-white wine, You muſt mind to keep the 
par ſhaking about, that they may be all of a fine light 
brown. 

Al] other puddings you have in the Lent chapter. 


Rales to be obſerved in making puddings, &c. 1 
Is boiled puddings take great care the bag or cloth. .. 4 
be very clean, not ſoapy, but dipped in hot water, and 
well floured z if a bread pudding, tie it looſe; if a 
batter pudding, tie-it dlofe, and be ſure the water boils- 
when you put the pudding in, and you ſhould move 
the puddings in the pot now and then, for fear they 
ſtick. When you make a battes pudding, firſt mix the 
flour well with a little milk, then put in the ingredients 
by degrees, and it will be ſmooth, and not have lumps;. 
but for a plain batter- pudding, the beſt way is to 
ſtrain it through a.coarſe. bair- . that it may neither 
have lumps nor the treadles of the eggag: for: all other 
puddings train the eggs when they are. beat. If you 
hoil them in wooden bowls or china diſhes, butter the 
jaſide before you put in your batter, and, for all baked. 
puddings, butter the pan ar diſh befgre the pudding 18- 


put in. 
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To make a very fine ſweet lamb or veal pie. 


8 your lamb with falt, pepper, cloves, mace, 
and nutmeg, all beat fine to your palate. Cut your 
lamb or veal into little pieces, make a good puff pa, 
cruſt, lay it into your dith, then lay in your meat, ren 
on it ſome ſtoned raitns and currants clean waſhed, a: 
ſome ſugar ; then lay on it ſome force-meat balls made 
ſweet, and in the {ſummer ſome artichoke-bottoms be- 
ed, and ſcalded grapes in the winter. Boil Spaniſh po- 
tatoes cut in pieces, caudied citron, candied orange, 
and lemon-peel, and three or four blades of mace ; put 
butter on the top, cloſe up your pie, and bake it. Have 


ready, — it comes out of the oven, a caudle made 


thus: take a pint of white wine, and mix in the yolks 
of three eggs, ſtir it well together over the fire, one way 
all the time, till it is thick; then take it off, ſtir in ſu- 
par enough to ſweeten it, and ſqueeze in the juice of a 

mon; pour it hot into your pie, and cloſe it up a an. 
Send it bot to table. ; 


To make a pretty fert lamb or veal pie. 

FrasT make a good cruſt, butter the diſh, aud 325 
in your bottom and {ie cruſt ; then cut your meat 0 
ſmall pieces; feafon with a very little falt, ſome mace 
and nutmeg beat fine, and ſtrewed over; then lay 2 
layer of meat, and ftrew according to your fancy, {ome 
currants clean waſhed and picked, and a few ri: 
ſtoned, all over the meat; lay another layer of meat, 
put a little butter at the top, and a little water, juſt 
enough to bake it, and no more. Have ready, aga nit 
it comes out of the oven, a white- wine caudle made 
very ſweet, aud fend it to table hot. 


Aka 
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A ſavoury veal fie. = 


Tarr a breaſt of veal, cut it into pieces, ſeaſon it 
with pepper and ſalt, lay it all into your cruſt, boil fix 
or eiglt eggs hard, take only the yolks, put them into 
the pie here and there, fill your diſh almoſt full of wa- 
ter, put on the lid, and bake it well. f 


To make a ſavoury lamb or yeal pie. 

Maxsz a good puff-paſte cruſt, cut your meat into 
pieces, ſeaſon it to your palate with pepper, falt, mace, 
cloves, and nutmeg finely beat ; lay it into your cruſt 
with a few lamb ſtones and ſweetbreads ſeaſoned as your 
meat, alſo ſome oyſters and force- meat balls, hard yolks 
of 2795, and the tops of aſparagus two inches long, 
firii 5oiled green: put butter all over the pie, put on 
the lid, and ſet it in a quick oven an hour and a half, 
and then have ready the liquor, made thus: take a pint 
of gravy, the oyſter liquor, a gill of red wine, and a 


little grated nutmeg 3 mix all together with the yolks - 


of two or three beat, and keep it ſtirring one way 
all the time. When it boils, pour it into your pie; put 
on the hid again. Send it hot to table. You muſt make 
liquor according to your pie. 


To make a cal/”"s foot pie. 

Fiz5T ſet four calves feet on in a ſauce- pan in three 
quarts of water, with three or four blades of mace ; 
let ther boil ſoftly till there is about a pint and a half, 
then take out your feet, ſtrain the liquor, and make a 
good cruſt ; cover your diſh, then pick off the fleſh from 
the bones, lay half in the diſh, ſtrew half a pound of 
currants clean waſhed and picked over, and half a pound 
of rains ſtoned ; lay on the reſt of the meat, then ſkim 
the liquor, ſweeten it to the te, and put in half a 
pint of white wine z pour it into the diſh, put on your 
lid, and bake it an hour and a half. 


To make an olive pie. 

Mz your cruſt ready, then take the thin collops of 
the beſt end of a leg of veal, as many as you think will 
fill your pie; hack them with the back of a knife, and 

ſeaſon 


* 
; 
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ſcaſon them with ſalt, pepper, cloves, and mace ; wn, 
over your collops with a bunch of feathers dipped A 
eggs, and have in readigeſs handful of (pes 
herbs ſhred ſmall. The | be thyme, parſley, 
and ſpĩ the yolks of eight hard eggs minced, ang 


a few 2 d chopped, ſome beef. uct 


ſhred very fine; mix theſe together and ſtre them 


over your collops, then ſprinkle a little orange · flow 


water over them, roll the callops up very cloſe, and ly 


them in your pic, ſtrewing the ſeaſoning over what ; 
left, put butter on hs bag 2d5 4G pore win Whez 
it comes out of the oven, have ready ſome grayy hot, 
and pour into your pie, one anchovy diſſolved in the 

vy: pour it in boiling hot. You may put in at. 
2 and cheſnuts, if you pleaſe. You may 
leave out the orange-flower water, if you don't like it 


To ſeaſon an egg pie. 

Bott twelve eggs hard, and fhred them with one 
ad of beef - ſuet, or marrow, ſhred fine. Seaſon them 
with a little cinnamon and nutmeg beat fine, one pound 
of currants clean waſhed and pi two or three ſpoon- 
fuls of cream, and a little fack and roſe- water mixcd all 
together, and fill the pic. When it is baked, {i in half 

a pound of freſh butter, and the juice of a lemon. 

— wor 
To make a mutton: pie. 
Tx: a loin of mntton, take off the {kia and fat of 
the inſide, cut into ſteaks, I it well — pepper 
and falt to your palate : lay it into your cru, fill it, 
pour in as much water as will almoſt fill the 4iſh; then 
pur on the ct, and bake it well. 


Ie. 
Tax fine rump+ſteaks, beat them with a rolling · pin, 
then ſcaſgn them with pepper and falt, according to 
— palate. Make a good cruſt, lay in your ſteaks, 


diſh, then pour in as much water a: will hat 
fill the diſt, Put onthe cruſt, and bake it wel. 


4 an 
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A ham piz. 

Tc: ſome cold boiled ham, and flice it about half 
an inch thick, made * cruſt, aud thick, over the 
diſh, and lay a layer of ham, ſhake a little pepper over 
it, then take à large young fow] clean picked, gutted, 
walked, and finged; put a little pepper and ſalt in the 
belly, and rub a very little ſalt on the outſide ; lay the 
fowl on the ham, hoil fome A. hard, put in the yolks, 
and cover all with ham, then ſhake ſome pepper on the 
ham, and put on the top cruſt. Bake it well, have 


ready when it comes out of the oven ſome very rich beet 


, enough to fill the pie; lay on the cruſt again, 
224 lad yr og Foy A ham wilt not be fo 
tender; ſo that I always boil my ham one day and bring 
it to table, and the next day make a pie of it. It does 
better than an unboiled ham. If you put two 
fow!s in, they will make a fine pic; but that is cairn 
ing to your company, more er leſs. The larger the 
pic, the finer the meat eats. The cruſt muſt be the 
lame you make for a veniſon paſty. You ſhould pour a 
little ſtrong gravy into the = when you make it, juſt 
to bare the meat, and theo fill it up when it comes out 
of the oven, Boil ſome truffles aud morels and put in- 
to the pie, which is a great addition, and ſome freſh 
muſbrooms, or dried ones. : 


To make a pigcen pie. + 

Mazc a puff-paſte cruſt, cover your diſh, let your 
pigeons be very nicely picked and cleaned, ſeaſon them 
wit}; pepper and falt, and put a good piece of fine freſh 
butt: c, with pepper and falt, in their bellies ; lay them 
in your pan, the necks, gizzards, livers, piuione, and 
hearts, lay between, with the yolk of a hard egg. and 
beet iteak in the middle z put as much water as will al. 
ect fill the diſh, lay on the top-cruſt, and bake it well. 
This is the beſt way to make a pigeon pic ; but the 


French fill the with a very high force-meat, and 
lay force-meat 1 the inſide, with aſparagus- 

artichoke-bottoms, muſhrooms, truffles and mo- 
and ſcaſon high but that is according to different 
es. 
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| To make a giblet pie. 

Taxt two pair of giblets nicely cleaned, pot all hut 
the livers into a ſauce-pan, with two quarts of water, 
twenty corus of whole pepper, three blades of mace, 
a bundle of ſweet herbs, and a large onion ; cover them 
clofe, and let them ftew very ſoft y till they are quite 
tender, then have a good cruſt ready, cover yont diſh, 
lay a fine rump ſteak at the bottom, ſeaſoned with pep. 
per and ſalt; then lay in your giblets with the livers, 
and ſtrain the liquor they were ſtewed in. Scaſon i 
with ſalt, and pour into yeur pie; put on the lid, aud 


bake it an hour aud a half. 


To make a duck pie. 


Mat a puſf-paſte cruſt, take two ducks, ſcal! them 
and make them very clean, cut off the feet, the pinion:, 
the neck, and head, all clean picked and ſcalded, with 
the gizzards, livers, and hearts; pick out all th: ſat of 
the infide, lay a cruſt all over the diſh, ſeaſon the ducks 
with pepper and ſalt, inde and out, lay them in your 
dith, and the giblets at each end ſeaſoned : put i as 
much water as will almoſt fGllghe pie, lay on th. , 
and bake it, but not too much. 


Te make a chicken pie. 


x8 a puff-paſte cruſt, take two chickens, eut them 
to pieces, ſeaſon them with pepper and fajt, a litile 
beaten mace, lay a force - meat made thus round the fide 
of the dith : take half a pound of veal, half a pound of 
ſuet, beat them quite fine in a marble mortar, 2 
many crumbs of bread ; ſeaſon it with a very little pep - 
per and ſalt, an anchovy with the liquor, cut the an- 
chovy to pieces, a little lemon-pee] cut very fine and 
ſhred (mah), a very little thyme, mix all together with 
the yolk of an egg, make ſome into round balls, about 
twelve, the reſt lay round the diſh. Lay in one chic- 
ken over the bottom of the diſh, take two ſweetbreads, 
cut them into five or fix pieces, lay them all over, ſeaſon 
them with pepper and falr, ftrew over them haif an 
punce of truffles and morels, two or three art.c:oxe- 
bgttoms cut te pieces, a few cocks-combs, if you hae 


5 them, 
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them, 4 palate boiled tender and cut to pieces ; thes 
ky on the other part of the chicken, put half a pint of 
water in, and cover the pie; bake it well, and when it 
comes out of the oven, fill it with good gravy, lay on 
the cruſt, and ſend it to table. 


To make « Cheſhire pork pie. 

Tur a Join of pork, ſkin it, cut it into ſteaks, f-a+ 
for. it with falkt, — and pepper; make a good 
crut, lay a layer of pork, then a large layer of pippias 
parc d and cored, a little ſugar, enough to ſwecteu the 
pie, then another layer of pork; put in half a * of 
wlr.:e wine, lay ſome butter on the top, and cloſe vr 
pie. if your pie be large, it will take a pint of white 


wine. 


To make a Deronſbire ſquab pie. 

Mart a good cruſt, cover the diſh ail over, put ax 
the Lottom a layer of ſliced pippins, firew over them 
ſome ſugar, then a layer of mutton ſteaks cut from the 
loin, well ſeaſoned with pepper and (alt, then another 
kayer of pippins ; peel foine onions and f\'ce them thing 
" by 4 layer all over the apples, then 4 layer cf rauttor., 
then p ppins and onions, pour in a pint of water; for 


elaſe vuur pie and bake it. 


To m au 3n-cheet pie. 

Finsr bake your oz check as at other times, Lut not- 
too much, put it in the oven over night, and then it 
will be ready the next day; make a fine puff. paite cruſi, 
and ict your fide and top cruſt be thick; let your dilk 


be deep to hold a good deal of gravy, cover your diſh 


with cruit, then cut off all the fleſh, kernels, and fat 
of the head, with the palate cut in pieces, cut the meat 
into b:tle pieces as you do for a hath, lay in the meat, 
take an ounce of truffles and morels and throw them 
over the meat, the yolks of 6x eggs boiled hard, a gil! 
of pickled muſhrooms, or fre ſh ones is better, if you 
have them; put in a good many force-meat balls, a 
ſev artichoke-bottroms and aſparagus tops, if you have 
auy. Seaſon your pie with pepper and ſalt to your pa- 
lale, and fill the pie with the gravy it was baked in. 

02 If 
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H the head be rightly ſeaſoned when it comes ont of 
the oven, it will want very little more; put on the ld 
and bake it. When the crult is done, your pic will be 


enough. 


To make a Shropſhire pie. - 

Flas make a good pulf-paſte eruſt, then cut ty 
rabbits to pieces, with two pounds of fat pork c i;.to 
little pieces, ſeaſon both with and alt i» your 
liking, then cover your diſh with cruſt, and lav n your 
rabbits. Miz the pork with them, take the livers of 
the rabbus, rbot} them, and beat them in a 0 i'r, 
with as rapes 7 fat bacon, a little ſweet herbs, a ſong 
oyſters, if you have them. Seaſon with pepper, lt, 
and nutmeg ; mix it up with the yolk of au egg. aud 
make it into balls. Lay them here and [there ia your 
pie, ſome artichoke - bottoma cut in dice, and cocks- 
combs, if you have them; grate a ſinall nutincy over 
the meat, then pour in half a pint of-red wine, and L!f 
a pint of water. Cloſe your pie, and bake it an hour 
and a. half in a quick oven, but not too fierce an oven, 


To make a Yorkſhire Chriſtmas pie. 
Fiasr make a good ſtanding cruſt, let the wa and 
bottom be very. t ick bone a turkey, a goole, 2 fon, 


a partridge, and a pip Seafon them all very well, 
halt an ounce - mace, half an ounce of nitwey;, 

a quarter of an ounce of cloves, and half an ounce of 
black pepper, all beat fine tagether, two ws; ſpoone 
fuls of ſalt, and then mix them together. Open the 
fowls- all down the back, and bone them ; 22 
igeon, then the ridge, cover them; then the fow!, 
then the gooſe, Lewy the turkey, which mull be 
; ſeaſon them all well firſt, and Jay thera in the 

cruſt, fo as it will look only like a whole turkey; then 
bave a hare ready caſed, and wiped with a clcan cloth, 
Cat it to pieces, that is, joint it ; ſeaſon it, and Jay it 
as cloſe as you can on one fide ; on the other fidc wood: 
evcks, moor- game, and what fort of wild fowl y: can 
t. Seaſon them well, and lay them cioſe; put a 
Rad four pounds of butter into. the pie, then lay on 
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your lid, which muſt be a very thick one, and let it 
| be well baked. It muſt have a very hot oven, and will 
take at leaſt four hours. E 

This cruſt will take a buſhel of flour. In this chap- 
ter you will ſee how to make it. Theſe pies are oft-u 
ſent to London in a box as preſents ;_theretore the walls 
mult be well built. 


To make a gooſe pie. 


Har a peck of flour will make the walls of a gooſe 


pie, made as in n for cruſts. . N your cruſt 
int big enough to hold a la e; firſt have a pic- 
Fu died — boiled 2 2 h to peel, * off 
the root, bone a gooſe and a large fowl; take baif a 

varter of an ounce of mace beat fine, a large tea- 
ſpoonful of beaten Pep „three tca-{poonfuls of falt ; 
mix all together, ſeaſon your fowl and gooſe with it, 
then lay the fowl in the gooſe, and the tongue in the 
fowl, and the gooſe in the ſame form as if whole. Put 
half 2 pound of butter on the top, and lay on the lid. 
Tis pic is delicious, either cold or hot, and will kee- 
a great while. A lice of this pie cut down acrois 
makes à pretty litile fide-Giſh for ſupper. 


Toe make a veniſon paſty. 

Taxs a neck and breaſt of veniſon, bone it, ſeaſon it 
with pepper and faſt according to your'palate. Cut the 
breaſt in two or three pieces ; but do not cut the fat of 
the neck if you can help it. Lay in the breail and neck- 
end firſt, and, the beſt end of the neck on the top, that 
the fat may be whole; make a good rich puff- paſte 
eruſt, let it be very thick on the ſides, a good bottom - 
eruſt, and thick a · top; cover the diſh, then lay in your 
veniſon, put in half a pound of butter, about a quarter 
ot a pint of water, cloſe your paſty, and let it be bakꝭ d 
two hours in a very quick oven. In the mean time, ſet 
on the bones of the veniſon in two quarts of water, with- 
two or three blades of mace, an onien, a little piece of 
cruſt baked criſp and brown, a little whole pepper; co-- 
ver it cloſe, and let it boil ſoftly over a flow fire till above 
half is waſted, then ſtrain it off. When the paſty comes 
out of the even, lift up the lid, and pour in the gravy. 


O z- Whew 
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When your venifon is not fat enongh, take (lie fit 
of a loin of mutton, ſteeped in a little rape · vin: and 
red wine twenty-four hours, then lay it on th. p of 
the veniſon, and eloſe your paſty. It-is a wrong ig 
of ſome people to think veniſow cannot be baked enough, 


1a the paſty ; by this time the fine flavour of the vcnj{,n 
is gone. No, if you want it to be very tender, vag 
it in warm milk and water, dry it in clean cloth; til} + 
is very dry, then rub it all over with vinegar, 2 
hang it in the air. Keep it as long as you think pro. 
per; it will keep thus a fortnight good; but be ſuse 
there be no moiſtneſs about it; if there is, you 1:14 
dry it well and throw ginger over it, and it will kcep 
tong time. When you ute it, juſt dip it in Iv; warm 
water, and dry it. Bake it in a quick oven; i{ i: (c & 

large potty, it will take three hours; then your venil.; 

vill be tender, and have all the fine flavour. Ie 
der makes a pretty paſty, boned and made as above with 
the mutton fat. 

The loin of mutton makes a fine paſty : take a here: 
fat loin of mutton, let it harg for fonr or five 6ays, then 
bone it, leaving the meat as whole as you can: ay the 

meat twenty-four hours in half a pint of red wine and 
balf a pint: of rape-vinegar; then take it out of the 
pickle, and order it as you do a paſty, and il the 


comes out of the oven. 


To make a - land pic. 


Craven your head very well, and boil it till it is 
tender; then carefaliy take off the fleſh as whole as 
yon can, take out the eyes, and flice the tongue; 
make a good puff-paſte eruſt, cover: the difh, lay on 
Your meat, throw over it the to lay the eyes cut 
1 in two at each corner. Seaſon it with a very little 
* pepper and falt, pour in half a pint of the liquor it 
[ was boiled in, lay a thin tep-cruſt on, and bake it an 


| of the head in two quarts of liquor, with two or three 
| blades of mace, half 4 quarter of an ounce of whole 
R ' Pper, 


and will firſt bake it in a falſe cruſt, and then ale it, 


bones in the ſame manger to fill the paſty, dez u 


hour in a quick oven. In the mean time, boi} the bones 


t 
0 
b 
n 
| 
e 
f 
t 
c 
f 
| 
2 
a 


a DSS oa 8 << as 


- 


WADE PLAIN av> EASY. 163 
repper, a large onion, and a bundle of ſweet herbs. 


Le: it boil till there is about a pint, then (tram it of, 
and add two ſpoonfuls of catchup, three of red wine, 
z piece of butter, as big as a walnut, rolled in flour, 
half an ounce of truffles and morels. Seaſon with ſalt 
to your palate. Boil it, and have half the brains boiled | 
with ſome ſage; beat them, and twelve leaves of f. | 
chopped ſine ; ttir all together, and give it a boil; take 
the other part of the brains, and beat them with ſome | 
of the ſage chopped fine, a litle lemon · peel minced fine, 1 
and half a ſmall nutmeg grated. Beat it up with an egg, 1 
and fry it im little cakss of a fine light brown; boil fix. | 

eggs hard, take only the yolks; when your pie comes | 

out of the oven, take off the lid, lay the eggsund cakes. 
over it, and pour the ſauce all over. Send it to table 
hot without the lid. This is a fine diſh ; you may put 
in it 25 many fine things as youu pleaſe, but it wants no 
mose addition. 


To make a tort. 

Fuer make a fine puff-paſte, cover your diſh with: 
the eruſt, make a good force meat thus: take a pound 
of veal, and a pound of beef-ſuet, cut them ſmall, and 
beat them fine in a mortar. Seaſon it with a ſmall nut- 
meg grated, a little Jemon-peel ſhred fine, a few ſweet: 
berbs, not. too much, a little pepper and ſalt, juſt 
enough to ſeaſon it, the crumb of a penny loaf rubbed: 
we; mix it up with the yolk of an egg, make one 
third in to. balls, and the reſt lay round the fides of the 
diſh. Get to fine large veal ſweetbreads, cut each into 
four pieces; two pair of lamb-ſtones, each cut in two. 
twelve cocks- half an ounce of truffles and mo- 
zels, four artichoke-bottoms cut each into four pieces, 
a fer aſparagus· topa, ſorne freſh muſhrooms, and ſome 
picki-d ; put all together in your diſh. 

Lay firſt your fweetbreads, then the artichoke-bot- 
tors, then the cocks-combs, then the truffles and mo- 
rels, then the aſparagus, then the muſhrooms, and then 
the force-meat balls. Seaſon the ſweetbreads with pep- 
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per and ſalt; fill ie with water, and on the 
eu Bake it two hours . 
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D make mince-pies the beſt way. 
Taxx three pounds of ſuet ſbred very five, and chop. 


ped as ſmall as poſhble, two pounds of railin; ned, 


and chopped as fine as poſſible, two pounds of c. ante 
nicely picked, waſhed, rubbed, and dried at the gte, 
half a hundred of fine pippins, pared, cored, an np. 
ped ſinall, half a pound of fine ſugar pounded ne, 
quarter of an ounce of mace, a quarter of an ne of 
cloves, two large nutmegs all beat fine; put ee. 
ther into a great pan, and mix it well together with 
half « pint of brandy, and half a pint of ſack; +; ;; 
down cloſe in a ſtore pot, and it will keep pou tur 
months. When you make your pies, take a l H dat, 
ſomething bigger than a ſoup-plate, lay a vr; thin 
cruſt all over-it, lay a thin layer of meat, and the» thin 
layer of citron cut very thin, then a layer of nic. 
meat, and a thin layer of orange-pee! cut thin, 9:7 
that a little meat, ſqueeze half the juice of a fine $-- 
ville orange or lemon, and pour in three pon ,7 
red wine; lay on your cruſt, and bake it nicely. Th. 
pies eat finely cold. If you make them in little picties, 
mix your meat and ſweetmeats accordingly. If ray 
chuſe meat in your pics, parboil a neat's tongu. pes 
it, and chop the meat as fine as poſſible, and mix u 
the reſt; or two pounds of the infide of a tirloin f Lact 
boiled. 


D Tort de mey. 

Maxx puff-paſte, and lay round your di, n a 
layer of biſcuir, and a layer of butter and ifrrow, and 
then a layer of all forts of ſweetmeats, or as mann as 
you have, and ſo do till your diſh is full; then boil a 

art of cream, and thicken it with four eggs, aid a 
Foonfal of orang<-ilower water. Sweeten it with lugar 
to your palate, and pour over the reſt. Half au heut 

will bake it. 
To mak: orange or lemon tartt. 


Tax fix large lemons, and tub them very een 
falt, and put them in water tor two days, with a hand- 
ſul of ſat in it; then cbange them into irc water 


every 
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every day (without faſt) for a fortnight, then boil them 
four two or three hours till they are tender, then cut 
then ato half-quarters, and then cut them three cur- 
vet wars, as thin as you can: take fix pippins pered, 
cored, and quartered, and a pint of fair water. Let 
mem Loil till the pippins break; put the liquor to ydur 
orange or lemon, and half the pulp of the pippins well 
broken, and a pound of fugar. Boil theſe together a 
quarter of an hour, then put it in a gallipot, and 
{qnceze an orange in it: if it be a lemon-tart, ſqueeze 
2 non; two fpoonfuls is enough for a tart. Your 
patty-pans mpft be fmall and ſhallow. Put fine puff- 
paßte, and very thin ; à little while will bake it. Juſt 
as your tarts are going into the oven, witka feathcror 
hruſh do them over with melted butter, and then fift 
don bla: refined Lugar over them; and this is a pretty 
iceiug on them. 


Tal different ſorts of tarts. 


Ir you bake in tin-pattics, butter them, and you. 


wuft put a little cruſt all over, becauſe of the taking 
them out ; if in china or plaſs, no cruſt but the top 
one. Lay fine ſugar at the bottom, then your plumbs, 
cherries, or any other fort of fruit, and ſugar at top 
then put on your lid, and bake them in a flack oven. 


Mince pies muſt be baked in tin-patties, becauſe of ta- 


king them aut, and puff-paſte is belt for them. All ſweet 


tarts, the beaten cruſt is beſt ; but as you fancy. You 


have the receipt for the crults in this chapter. Apple, 
pear, apricot, &c. make thus: apples and pears, pars 
tic, cut them into quarters, and core them; cut the 
quarters acroſs again, ſet them on in a ſauce-pan with 


jut.as much water as will _ cover them, let them. 


ſimmer cn a flow fire juſt till the fruit is tender; put 


a good piece of lemon- peel in the water with the fruit, 


then have your patties ready. Lay fine ſugar at bot- 
tom, then your fruit, and a little ſugar at top; that you 
mut put in at your difcretion. Pour over each tart a 
'£1-:poonful of lemon · juice, and three tea-ſpocofuls of 
the liquor they were boiled in; put on your lid, and 


bake them in a flack oven, Apricots do the ſame way. 


only do nat uſe lemon. 


— 
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As to preſerved tarts, only lay in your preſer+- fruit, 
and put a very thin cruſt at top, and let them e abed 
as little as poſſible ; but, if you would make very 
nice, have a large patty the ze you would hg wt 
tart. Make your ſugar cruſt, roll it as thick ., hai. 
penny; then butter your patties, and cover it, hape 
your upper cruſt on a hollow thing on purpoſc, th: {$2 
of your patty, and mark it with a marking-iio {or that 
purpoſe, in what ſhape you pleaſe, to be hole arg 
open to ſee the fruit through; then bake yeur en in 


n very {lack oven, not to diſcolour it, but to |;;-+ *: 


criſp. When the cruſt is cold, very careful) t: 
out, and fill it with what fruit you pleaſe, lag c e 


Id, and it is done; therefore, it the tart is not «47, n 
ſweetmeat is not the worſe, aud. it looks gentet 


Paſte fer tarts. 


Ox: pound of flour, three quarters of a pi + 
butter; mix up together, aud beat well with a rulllug- 
pin. 


Auorber paſte for tarts. 


Hare a pound of butter, half a pound of our, ar! 
half a poun of ſugar, mix it well together, 4 2a 
# with a rolling-pia well, chen roll it out thin. 


Puff paſte. 

Tax? a quarter of a peck of flour, rub fue if 2 

und of butter, a little ſalt, make it up into a n. 
paſte with cold water, juſt tiff enough to work it well 
up; then roll it out, and (tick pieces of butter al over, 
and ſtew a little flour; roll it up and roll it our ain; 
and fo do nine or ten times, till you have rol! in a 
. und a half cf butter. This cruſt is mii uc 
r all ſorts of pies 


A good cruſt for great pier. 
To a peck of flour add the yolks of three eggs; cn 
boil ſome water, and put in half a pound of fried duc“ 
and a hound and a half of butter. Skim off the Cotte: 


P and 
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and ſuct, and as much of the liquor as will make it a 


light good cruſt : work it up well, and roll it out. 


A flanding cruſt for great pies. 

Taz a peck of flour, and fix pounds of butter, 
boiled in a gallon of water; ſkim it off into the flour, 
end as little of the liquor as you can ; work it well up 
into 2 paſte, then pull it into pieces till it is cold, then 
make it up in what form-you will have it. This is fit 
far the walls of a gooſe-pie. | 


A cold cruſt. 


Lo three pounds of flour rub in a pound and a half 
of butter, break in two eggs, and make it up with 


cold water. 


A dripping cruſt. 

Text a pound and a half of beef-dripping, boil it 
in water, (train it, then let it ſtand to be cold, and take 
off the hard fat ; ſcrape it, boil it ſo four or five times ; 
then work it well up into three pounds of flour as fine 


as you can, and make it up into paſte with cold water. 
It makes a very ſine cruſt. | 


A cruft for cuſtardi. 

Tae half a pound of flour, fix ounces of butter, 
the yolxs of two eggs, three ſpoonfuls of cream; mix 
them together, and let them ſtand a quarter of an hour, 
then work it up and down, and roll it very thin. 


Paſte for crackling cruſt. 

B. axc4 four handfuls of almonds, and throw them 
into water, then dry them in a cloth, and pound them 
in a mortar very fine, with a little orange-flower water, 
and the white of an egg. When they are well pounded, 
pai: them through a coarſe bair-ſieve to clear them from 
all the lumps or clods ; then ſpread it on a diſh till it 
is very pliable; let it ſtand for a while, then roll ont 
a piece for the under cruſt, and dry it in the oven on 
the pie: pan, while other paſtry works are making, as 
Lacts, cyphers, c. for garniſhing your you. wan 
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6 IX. 


For Lent, or a faſt dinner, a number of go A 
which you may make uſe of for a table at 4; 


A peafe foup. 


| | yorw a quart of ſplit peaſe, in a gallon er 
when they are quite ſoft, put in half a bes. 
ring, or two anchovies, a — deal of whole | ger. 
black and white, two or t blades of mace, re 
five cloves, a bundle of ſweet herbs, a large onion, an 
the green tops of a bunch of celery, a good *::nil- of 
dried mint; cover them cloſe, and let — bai! ſoftly 
till there is about two quarts; then ftrain ir of, +; 
have ready the white part of the celery waffe clean, 
and cut ſmall, and ſtewed tender in a quart - wat: 
ſome ſpinage picked and waſhed clean, put tobe 
ry; let them ſtew till the water is quite and 
put it to your ſoup. 

Take a French roll, take out the crub, fry the 
cruſt brown in a little freſh butter, take ſore nagt, 
ſtew it in a little butter after it is boiled, an! tte 
roll; take the crumb, cut it into pieces, beat ii ins 
mortar with a raw egg, a little ſpinage, and : little 
ſorrel, a little beaten mace, and a lieth: nutmez, and 
an anchovy ; then mix it up with your han. a coli 
them into balls with a little flour, and cut ſocac bread 
into dice, and fry them criſp ; pour your ſc: ν 
diſh, put in the balls and bread, and tbe 'r the 
middle. Garniſh diſh with ſpinage if it wants 
falr, you muſt it to your palate ; ru} «i for: 
dried miat. 


A green-peaſe ſi ub. | 
Taxs a quart of old green peaſe, and boi! em, 
they are quite tender as pap, in a quart ot waltr; 
then ftraia them through a ſieve, and boil a quart ot 
young peaſe in that water. In the mean time, put „ 
Cc 
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old peaſe into a Geve, pour half a pound of melted but - 
ter over them, and ſtrain them through the ſieve wich 
the back of a ſpoon, till you have got all the pulp. 
when the young peaſe are boiled enough, ad the pulp 
and butter to the young peaſe and liquor ; ſtir. then 
together till they are ſmooth, and ſeaſon with pepper 
aud ſalt, You may fry a French roll, and Jet it ſwim 
in the diſh. If you like it, boil a bundle of mint in 
the peaſe. 


Another green peaſe ſoup. 


Tate a quart of green peaſe, boil them in a gallon | 


of water, with a bundle of mint, and a few ſweet herbe, 
mace, cloves, and whole pepper, till they are tender; 
then rain them, liquor and all, through a coarte heve, 
til! the pulp is ſtrained. Put this liquor into a fauce- 
pan, put to it four heads of celery clean wafted ard 
cut ſmall, a handful of ſpinage clean waſhed and cut 
ſmall, a lettuce cut ſmall, a fine leek cut ſmall, a quart 
of green peaſe, a little falt, cover them, and let them 
boil very ſoftly till there is about two quarts, and that 
the celery is tender: then ſend it to table. 

If you like it, you may add a piece of burnt but- 
ter to it about a quarter of an hour before the ſoup is 
enough. | 


Soup-meagre. 

Taxz half a pound” of butter, put it into a deep 
few-pan, ſhake it about, and let it Rand till it has 
done making a noiſe ; then have ready fix middling 
onions peeled and cut ſmall, throw them in, and ſhake 
them about. Take a bunch of celery clean waſhed 
and picked, cut it in pieces half as long as your finger, 
a large handful of fpinage clean waſhed and picked, a 
7264 lettnce clean waſhed, if you have it, and cut ſmall, 
a little bundle of parſley chopped fine; ſhake all this 
weli together in the pan for a quarter of an hour, then 
ſhake in a little flour, ſtir all together, and pour into 
the lew-pan two quarts of boiling water; take a hand- 
ruh of dry hard cruſt, throw in a tea- ſpoooful of beaten 
P*pp*r, three blades of mace beat fine, ſtir all together, 
aud let it boil ſoftly half 2 hour: then take it off the 


fire, 
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fire, and beat vp the yolks of two eggs and fiir , and 
one ſpoonſul of vinegar ; pour it into the ſoup di; and 
ſend it to table. If you have any green peaſe, boil hf 
a pint in the ſoup for change. 


To make an onion ſoup. 


Tat half a pound of butter, put it into a ſtew. p- 
on the tire, let it all melt, and boil it till it has dog: 
makiug any noiſe ; then have ready ten or a dozen mic. 
diing onions peeled and cut ſmall, throw them into t. 
butter, and let them fry a quarter of an hour; then 
ſnake in a little flour, and fiir them round; ſhake vol 

an, and let them do a few minutes longer, then pour 
in a quart or three pints of boiliag water, flir lem 
round, take a good piece of upper crutt, the t 
bread you have, about as big as the tap of a penny Vat 
cut ſmall, and throw it in. Scaſon with falt to your 
palate. Let it boil ten minutes, ſtirring it often; then 
take it off the fire, and have ready the yolks O. 
eggs heat fine, with half a ſpoonful of vinegar ; i, 
ſome of the ſoup with them, then ſtir it into your i 
and mix it well, and pour it iuto your diſh, This is a 
delicious diſh. 


To make an eel ſoup. 


Tax eels according to the quantity of ſoup 5c; 
would make: a pound of eels will make a pint of 1024 
ſoup; fo to every pound of eels put a quart of w er, 
a cruſt of bread, two or three blades of mace, : tie 
whole pepper, an onion, and a bundle of ſweer ben; 
cover them cloſe, and let them boil till half he ur 
is walted ; then ſtrain it, and toaſt ſome bread, an! it 
t fall, lay the bread into the diſh, and pour in vo: 
ſoup. If you have a ftew-hole, ſet the diſh over it t 
a minute, and fend it to table. If you find your hug 
not rich enough, you mult let it boil till it is as rung 
as you would have it. You may make this ſoup as rich 
and good as if it was meat: you may add a piccc ct 
carrot to brown it. 

Te 
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To make crawfi/h ſoup. 


Taxs a carp, 2 large ee}, half a thornback, cleanſe 
and waſh them clean, put them into a clean ſance-pan, 
or lictle pot, put to them a gallon of water, the cruſt 
of a peuny loaf, ſkim them well, ſeaſon it with Mace, 
cloves, whole pepper, black and white, an onion, a 
bundle of ſweet herbs, ſome parſley, a piece of ginger, 
let thera boil by themſelves cloſe covered, then take 
the teils of half a hundred crawfiſh, pick out the bag, 
and all the woolly parts that are about them, put them 
ioto a ſauce-pan, with two quarts of water, a little ſalt, 
a bundle of ſweet herbs: let them ſtew foftly, and when 
they are ready to boil, take out the tails and beat all 
the other part of the crawfith with the ſhells, and boil 
ia the hquor the tails came out of, with a blade of mace, 
til! it comes to about a pint, ſtrain it through a clean 
eve, and add it to the fiſh a builing. Let all boi! 
\.f;1; till there is about three quarts ; then {train it off 
through a coarſe ſieve, put it into your pot again, aud, 
if it wants fait, you muſt put ſome in, and the tails of 
ue crawfiſh and lobſter: take out all the meat and bo- 
dv, and chop it very ſmall, and add to it: take a French 
roll 2nd fry it criſp, and add to it. Let them flew all 
together for a quarter of an hour. You may ſtew a 
carp with them; pour your ſoup into your diſh, the 
roll {ſwiczming in the middle. | 

When you have a carp, there ſhould be a roll on 
each ide, Garniſh the diſh with crawtiſh. If your 
crav-h{h will not lie on the ſides of your diſh, make a 
ite pale, and lay round the rim, and lay the fiſk on 
that all round the diſh. 


Take care that your ſoup be well ſeaſoned, but not 
for high. 


To make a muſcle Hup. 

Ger a hundred of muſcles, waſh them very clean, 
put them into a ſtew pan, cover them cloſe: let them 
Few till they open; then pick them out of the ſhells, 
train the liquor through a fine lawn fieve to your mul- 


cles, aud pick the beard or crab out, if any. 
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Take a dozen of crawfiſh, beat them to maſh, wv. 
a dozen of almonds blanched, and beat fine; then take 
a (mall parſnip and a carrot ſcraped, and cut ia thin 
flices, fry them brown with a little butter, then +: 
two pounds of any freſh filh, and boil in a gallun i 
water, with a bundle of ſweet hetbs, a large onion ck 
with cloves, whole pepper, black and white, a little 
pariley. a little piece of horſe-raddiſh, and falt th. ms. 
ele liquor, the crawfiſh, and almonds. Let them bon 
till half is waſted, then ſtrain them through a ic v, vi 
the foup into a ſauce-pan, put in twenty of the muſcles, 
a few muſhrooms and truffles, cut ſmall, and 2 leck 
walhed and cut very ſmall: take two French roll, ke 
out the crumb, fry it brown, cut it into little? , 
put it into the ſoup, let it boil all together for a 47ic 
of an hour, with the fried carrot and parſnip: 144 
mean while, take the cruſt of the rolls fried or :-. 
Ralf a hundred cf the muſcles, a quarter of a h, 
butter, 2 4 of water, ſhaks in a little Baur, ict 
them on the fire, keeping the ſance-pan ſhaking 
time till che butter is melted, Seaſon it with pepper #1 
falt, beat the yolks of three eggs, put them in, 6, 
them all the time for fear of curdhng, grate a little nt. 
meg; when it is thick and fine, fill the rolls, pour vour 
ſoup into the diſh, put in the rolls, and lay he l= 
the mulcles round the rim of the diſh, 


To make a fate er thornback ſoup. 


Taxs two pounds of ſcate or thornback, Rin -»d 
boil ic in fix quarts of water. When it is enoug , 
it up, pick cff the fleſh, and lay it by; put rhe 
bones again, and about two pounds of any frei: h, 
a very. little piece cf lemon-peel, a bundle of net 
herbs, whole pepper, two or three blades of aan. 
little piece of horſe-raddiih, th: cruſt of a penn, o, 
a little parſley : cover it cloſe, and let it boi! tili there 
is about two quarts, then ſtrain it of and add an ounce 
of vermicelli, ſet it on the fire, aud let it boi! teh. 
In the mean time, take a French roll, cut a litt“ 
in the top, take out the crumb, fry the cruſt r 
butter, take the fieſk of the fiſh you laid by, cut * 


* 
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little pieces, put it into a fauce-pan, with two or three 
ſpoon fuls of the ſoup, ſhake in a little flour, put in a 
piece of butter, a little pepper and ſalt; ſhake them 
together in the ſance-pan over the fire till it is quite 
thick, then fill the roll with it, pour your ſoup into 
your diſh, tet the roll ſwim in the middle, and ſend t 


to table. 


To make an apſler ſoup. 

Vous ſtock muſt be made of any ſort of fiſh the 
place affords ; let there be about two quarts, take a 
pint of oyſters, beard them, put them into a ſavce- pan, 
train the liquor, let them ſtew two or three minutes in 
their own liquor, then take the hard parts of the cy- 
ſters, and beat them in a mortar with the yolks of four 
hard eggs; mix them with ſome of the ſoup, put them 
with the other part of the oyſters and liquor into a 
ſauce-pan, a little nutmeg, pepper, and ſalt; Air them 
well together, and let it boil a quarter of an hour, 
Diſh it up, and fend it to table. 


Ti make an almond ſoup. 


Takt a quart of almonds, blanch them, and beat 
them in a marble mortar, with the yolks of twelve hard 
gs, till they are a fine paſte; mix them by degrees 
with two quarts of new milk, a quart of cream, a quar- 
ter of a pound of double refined ſugar, beat fine, a 
pernyworth of orange-flower water, Er all well toge- 
ther; when it is well mixed, ſet it over a ſow fire, and 
«cp it flirring quick all the while, till you find it is 
thick enough ; then pour it into your diſh, and ſend it 
10 table. If you don't be very careful, it will curdle, 


To make a rice ſou}. 

Tax two quarts of water, a pound of rice, a little 
einnamon; cover it clofe, and let it ſimmer very ſoftiy 
til the rice is quite tender; take out the cinuamom, 
then ſweeten it to your palate, grate half a nutmeg, 
aud let it ſtand till it is cold; then beat vp the yolks ci 
three eggs, with half a pint of white wine, mix them 
very well, then ſtir them into the rice, ſet them on a 
P 3 v love 
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flow fre, and keep ſtirring all the time for fear (2. 
ling. When it is of a good thickneſs, and buii;. 4. 
it up. Keep itircing it till you put it into your a. 


To male a barley ſoup. 


Taxt a gallon of water, half a pound of bar, 2 
blade or two of mace, a large cruſt of bread, and a tt 
lemon-peel. Let it boil till it. comes to two qt, 
then add half a pint of white wine, and ſweet: 
your palate. 


To make a tarnip-ſoup.. 


TAaxs a gallon of water and a bunch of tu, 
pare them, fave three or four out, put the reſt into the 
water, with half an ounce of whole pepper, an onion, 
ſtack with cloves, a blade of mace, half a nutmeg 
bruiſed, a little bundle of ſweet herbs, and 2 urge 
cruſt of bread, Let theſe boil an hour pretty fa t!cn 
ſtrain it through a ſieve, ſqueezing theturnips throng!: ; 
waſh and cut a bunch of celery very ſmall, ſet it on in 
the liquor on the fire, cover it cloſe, and let it ſtew. [+ 
the mean time, cut the turnips you ſaved into dice, aud 
two or three ſmall carrots clean ſcraped, and cut « !it- 
tle pieces; put half theſe turnips and carrots int te 
t with the celery, and the other half fry bro». in 
butter. You muſt four them firſt, and twe er 
three onions peeled, cut in thin flices, and fried >r047 ; 
then put them all into the ſoup, with an ounce 
micelli. Let your ſoup boil ſoftly till the celery is tt 
tender, and your ſoup good. Seafon it with fait to 


your palate. 


To male an egg-ſou. 
Bzar the yolks of two eggs in your diſh, c? 


pdece of butter as big as an hen's egg, take a tea - keitit 
of boiling water in one hand, and a ſpoon in the other, 
pour in about a quart by degrees, then keep ſtirri gt 
all the rime wel] till the eggs are well mixed, and the 
butter melted ; then pour it into a ſauce- and keep 
ſtirring it all the time till it begins to — Take 
it off the fire, and pour it between two veſſels, out af 
one into the other till ic is quite ſmooth, and has a ora 
trot: 
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eth. Set it on the fire again, keep ſtirring till it is- 
quite hot; then pour it into the ſoup- diſh, and ſend it 
to table 


To make prafe porridge. 

"arr 2 quart of green peaſe, put to them a quart: 
water, a bundle of dried mint, and a little ſalt. Let 
:hem boil till the peaſe are quite tender ; then put in 
ſome beaten pepper, a piece of butter as big as a wal- 
aut, rolled in flour, ſtir it all together, and let it boil 
a few minutes; then add two quarts of milk, let it boi! 
2-quarter- of an hour, take out the mint, and ſerve it up... 


T5 make a white pot. 
Tat two quarts of new milk, _ eggs, and halt 


the whites, beat up with a little roſe· water, a nutmeg, . 
z quarter of a pound of ſugar ; cut a penny loaf in ve- 
ry thin ſlices, and pour your milk and eggs over. Put 
a little bit of ſweet butter on the top. Bake it in a- 
flow oven half an hour. 


To make a rice ute pet. 


Po a pound of rice in two quarts of new milk, till 
it is tender and thick, beat it in a mortar with a quar- 


ter of a pound of ſweet almonds blarched; then boil 


two quarts of cream, with a few crumbs of white bread, 
and two or three blades of mace. Mix it all with eight 


eggs, a little roſe · water, and ſweeten to your taſte, 
Cut ſome candied orange and citron peels thin, and lay 
it in. It muſt be put into a flow oven. 


To make rice mill. 

Tax half a pound of rice, boil it in a quart of wa- 
ter with a little cinnamon. Let it boil till the water 
is all waſted ; take great care it does not burn, then add 
three pints of milk, and the yolk of an egg beat up. 
Keep it ſtirring, aud when it boils take it up. Sweeten 
to your palate, 


Ts 
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To make an orange fool. 


Taxt the juice of fix oranges, and fix eggs well beat. 
en, a pint of cream, a quarter of a pound of ſugar, 3 
little cinnamon and nutmeg. Mix all together, ang 
keep ſtirring over a Jow fire till it is thick, then put 
in a little piece of butter, and keep ſtirring till culd, 
and diſh it up. 


To make a Weſtminſter fool. 

Taxt a E loaf, cut it into thin ſlices, wet them 
with ſack, lay them in the bottom of a diſh: take a 
quart of cream, beat up fix eggs, two fpoonfuls of 
roſe-water, a blade of mace, and fome grated nutmeg, 
Sweeten to your taſte, Put all this into a ſauce-pan, 
and keep ſtirring all the time over a flow fire, for fra: 
of curdling. hen it begins to be thick, pour it int» 
the diſh over the bread. it ſtand till it is cold, 
ſerve it up. 


To make a gooſeberry fool. 

Taxes two quarts of gooſeberries, ſet them on the 
fire in about a quart of water. When they begin to 
fimmer, turn yellow, and begia to plump, throw them 
into a cullendar to drain the water out ; then with the 
back of a-ſpoon carefully ſqueeze the pulp, throw the 
fieve into a diſh, make them pretty ſweet, and let them 


. ſtand till they are cold. In the mean time, take tw: 


quarts of new milk, and the yolks of four egge beat 
np with a little grated nutmeg ; tir it foftly over 3 
flow fire; when it begins to ſimmer take it off, and hy 
degrees ftir it into the gooſeberries. Let it (hand ti i 
is cold, and ſerve it up. If you make it with cream, 
you need not put any eggs in; and if it is not thick 
enough, it is only boiling more gooſeberries. But tn! 
you muſt do as you think proper. 
To make fir mity. 

Taxe a quart of ready - boiled wheat, two quarts of 
milk, a quarter of a pound of currants clean picke.! ar. 
waſhed: fiir theſe together and boi! them, beat up ib" 
yolks of three or four eggs, a little nutmeg, win 


or 


% 
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ar lree ſpoonfuls of milk, add to the wheat ; ſtir them 
together for a few minutes. Then ſweeten to your pa- 
late, and fend it to table. 


Ta make plums: porridge, or Jarley. grael. 


Taxs a gallon of water, half a pound of barley, a 
-1arter of a pound f raitirs clean walked, a quarter of 
a round of currants clean waſhed and picked. Boil 
he © till above half the water is waited, with two or 
tire blades of mace, "hen tweeten it to your palate, 
2:4 add half a pint of white wine. 


Tu make butter d wheat. 


Pyr your wheat into a ſauce - pan; when it is hot, 
fr in gd piece of butter, a little grated nutmeg. 
«n4 ſweeten it to your palate. 


To mate plums-gruet. 


Taxes two quarts of water, two lar ge ſpoonfuls of 
bat meal, fir it together, a blade or two of mace, a lit - 
tie piece of lemon peel; buil it for tive or fx minutes, 
(take care it don't boil over}, then Rrain it off, and put 
it into the ſauce- pan again, witu half a pound of cuc- 
rats ciean waſhed and picked. Let them buil avout 
ten nut s, add a glaſs of white wine, a littie grattd 
natmeg, en ſweeten to your palate. 


To mat: a fur haſty pu ling.” 

Tax a quart of mik, 2nd four bay-leaves, ſet it 
an the fire to boil, beat up the yolks of two eggs, and 
Air in a little falt. Take two or three ſpoontuls of 
ik, and beat up with your eggs, and {tir ie your 
milk, then with a wooden ſpoon in one hain, and tlc 
floor in the other, ſtir it in till it is of a god thicknefs, 
ut not too thick. Let it boil, and keep it ftining, 
chen pour it into a diſh, and (tick pieces of butter here 
and there. You may omit the egg, if you dou't like it: 
but it is a great add ion to the pudding, and a hitie 
piece of butter ſtirred in the milk makes it eat ſhort 
and fine. Take out the bay-leaves beſote you put in 
ts four. | | 

Te 
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Tu make an oatmeal haſly pudding. 


Taxs a quart of water, ſet it on to boil, pu: 14 
piece of butter and ſome ſalt; when it boils, ir , 
the oatmeal, as you do the flour, till it is of a god 
thickneſs. Let it boil a few minutes, pour it into hn 
diſh, and tick pieces of butter in it: or eat with win. 
and ſugar, or ale and ſugar, or cream, or new ilk, 
This is beſt made with Scots oatmeal. 


T2 make an excellent ſack poſſet. 

Bear fifteen eggs, whites and yolks, very well, ang 
train them; then put three quarters of a po cf 
white ſugar into a pint of Canary, and mix it wich v1; 
eggs in a baſon; ſet it over a chaffiiig-diſh of coal 
keep ccntiaually ſtirring it till it is ſcalding hoe 
the mean time, grate ſome nutmeg in a quart of A, 
and boil it; thea.pour it into your eggs and xine, -y 
tcing ſcalding hot. Hold your band very high a you 
pour it in, and ſomebody ſtirriag it all the time you + 
pouring in the milk: en take it off the chaſſing-Uia, 
let it before the fire hali an hour, and ſerve it up. 


Te make another fack pojſet. 


Tak a quart of new milk, four Naples biic::'ts, 
crumble them, and when tbe milk boils throw ther ig. 
Jaſt give it one boil, take it off, grate in tome nutwer, 
and tweeten to your palate: then pour in halt a lt 
cf ſack, ſtirring it all the time, and ſerve it up. You 
may crumble white bread, inſtead of biſcuit. 


To make it thus : 


Bort a quart of cream, or new milk, with the yo'ks 
of two eggs: firſt take a French roll, and cut it as thin 
as poſſibly you can in little pieces; lay it in the din 
you intend for the poſſet. When the milk boils, (Which 
— muſt keep ſtirring all the time) pour it ov rr 

read, and ſtir it together; cover it cloſe, then take 3 
pint of Canary, a quarter of a pound of ſugar, and 
grate in ſoine nutmeg. When it boils pour it iato the 
milk, ſtirring it all the time, and ſerve it up. 


To 
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To make a fine haſty pudiirg. 


Bat Ak an egg into fine flour, and with your hand 
work up as much as you can into as Riff paſte as is 
poſſible, then mince it as ſmall as herbs to the pot, as 
{mall as if it were to be ſifted ; then ſet a quart of milk 
a-boiling, and put in the paſte ſo cut; put in a littie 
fait, a ſittle beaten cinnamon, and ſugar, a piece of 
hutter as big as a walnut, and ftirrivg all one way. 
When it is as thick as you would hate it, tir in ſuch 
another piece of butter, then pour it into your diſh, 
and ſtic c pieces of butter here and there. Send it to 
table hot. 


To make haſty fritters, 


Taxr a ſtew-pan, put ia ſome butter, and let it be 
bot: in the mean time, take half a pint of all- ale not 
bitter, and ſtir in ſome flour by degrees in a little of 
the dle; put in a few currants, or chopped apples, beat 
them „p quick, and drop a large ſpoonful at a time all 
over the pun. Take care they don't ſtick together, 
turn them with an egg-ſlice, and, when they are of a 
fine brown, lay them in a dith, and throw ſome ſugar 
over them. Garniſh with orange cut into quarters. 


To make fine ſrilters. 


Por to balf a pint of thick cream four eggs we! 
eaten, a little brandy, ſome nutmeg and ginger. Make i 
this into a thick batter with flour, and your apples mutt | 
be golden pippins pared and chopped with a kuife ; mix 
all together, and fry them in butter. Art any time you 
may make an alteration in the fritters with currants. 


Another way. 


Das ſome of the fineſt flour well before the fire : mix | 
it with 2 quart of new milk, not too thick, fix or eight 9 
eggs, a little nutmeg, a little mace, a little ſalt, and a 1 
quarter of a pint of ſack or ale, or a glaſs of brandy. | | 
Beat thew well together, then make them pretty thick | 
mt" p:ppins, and dry. | | 
To 
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To male apple fritters. 


B+ ar the yolks of eight eggs, the whites of four wel 
together, and ſtrain them into a pan; then take a quart 

cream, make it as hot as you can bear your finger in 
it, then put to it a quarter of a pint of fack, chrce 
quarters of a pint of ale, and make a poſſtt offt. 
When it is cool, put to it your eggs, beating it well 
together ; then put in nutmeg, ger; falt, and four, 
to your liking. Your batter ſhould be pretty thick, hen 
put in pippins fliced or ſcraped, and fry than u 2 
good deal of butter quick. 

Te make curd fritters. 

Having a handful of curds and a handfel cf four, 
and ten eggs well beaten and ftrained, ſome ſugar, 
cloves, mace and nutmeg beat, a little ſaffron ; ftir 
well together, and 12 quick, and of a fine licht 


brown. 


To make fritters royal. 
Taxes a quart of new milk, put it into a fil! or 
fauce-pan, and as the milk boils up pour in a piut of 
fack, let it bail up, then take it off, and let it fund fle 


To make ſhirret fritters. 
Taxs a pint of pulp of ſkirrets, and a ſpoonfu! of 
flour, the yolks of four eggs, ſugar and ſpice, nale it 
into a thick batter, and them quick. 


To make white fritters. 


Havineo ſome rice, waſh it in five or fix ſercral wa- 
ters, and dry it very well before the fire : then heat it 
in a mortar very fine, and fift it through a lawn ſicve, 
that it be very fine. You mult have at lead an 


with milk, aud, when it is well incorporated 9 


may 
of it, then put it into a ſawce-pan, juſt wett 
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„ to it another pint of milk; ſet the whole over a 
ove, or 2 very flow fire, and take care to keep it always 
moving z put ina little ſugar, and ſome candied lemon- 

«| orated, keep it over the fire till it is almoſt come 
to th: thickneſs of a fine pate, flour a peal, pour it on 
it, aud ſpread it abroad with a rolling-pin, When it 
is quite cold, cut it into little morſels, taking care that 
ther tick not one to the other; flour your hands, and 
all up your fritters handſomely, and fry them. When 
you ſerve them up, pour a little orange · ſſower water over 
them, and ſugar. Theſe make a pretty fide-diſh ; or 
are very pretty to garniſh a fine dith wich. 


To make water fritters. 


Taxs a pint of water, put into a ſauce-pan, a piece 
of butter as big as a walnut, a little ſalt, and ſome can- 
died icmon- miaced very ſmall. Make this boil 
over » Rove, then put in two good handfuls of flour, 
aud turn it about by main ſtrength till the water and 
flour be well mixed together, and none of the laſt tick 
to the ſauce- pan; then take it off the ſtove, mix in the 
yolk: of two eggs, mix them well Ws, a continuing 
to put in more, two by two, till you have ſtirred in ten 
or twelve, and your paſte be very fine; then drudge a 
peal thick with flour, and dipping your hand into the 
flour, take out your paſte bit by bit, and lay it on a 
peal. When it has lain a little white, roll it, and cut ie 
into little pieces, taFing care that they ſtick not one to 
another, fry chem of a fine brown, put a little orange · 
lower water over them, and ſugar all over. 


To make fyringed fritters. 

Tarr about a pint of water, and a bit of butter the 
bracts of an egg, with fome lemon-peel, green if you 
can get it, raſped preſerved lemon - peel, and criſped 
orange · flowers; put all together i: a ſte - pan over the 
ire, and when boiling throw in ſome f ne flour; keep 

— more flour till your batter 
be thick enough, take it off the fire, then take an ounce 
of ſweet almonds, four bitter ones, pound them in a 
mortar; ſtir in two Naples biſcuits crumbled, two eggs 
beat ; ſtir all together, Q more eggs till your batter 

be 
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; de thin enough to be ſyringed. Fill your ſyringe, . . 
hy butter being hot, ſyringe your fritters in it, to m c 5; 
1 of a true lovers-knot, and being well coloured, free 
4 them up for a fide-diſh. 
| At another time, you may rub a ſheet of papc: with 
| butter, over which you may ſyringe your fritters, 24 
| make them in what ſhape you pleaſe. Your butt ©: © 
| ing hot, turn the paper upſide down over it, and ior 
| tritters will eaſily drop off. When fried, ftrew the: ud 
| | ſugar, and glaze them. 


1 


[ Ti make vine-leaves fritters. 


Taxt ſome of the ſmalleſt vine leaves you can +, 
and having cut off the great ſtalks, put them in 0 
| with ſome French brandy, green lemon rafp..', ;; 
| ſome ſugar; take a good handſu! of fires 
mixed with white wine or ale, let your butter t, 
A and with a fpoon drop in your batter, take gr +57, 
| they don't ſtick one to the other; on each fri + 2 
| leaf; fry them quick, and ftrew ſugar over ti nd 
glaze them with a red Lot ſhovel. 
With all fritters made with milk and eggs you iu 
| have beaten cinnamon and ſugar in a faucer, and «her 


Wo i. ſqueeze an orange over it, or pour a glaſs of wititc wine, 
| | and fo throw ſugar all over the diſh, and they 4 


be fried in a good deal of fat; therefore they a 7, 
fried in beef-dripping, or bog's lard, when i: un be 
dune. 


To make clary fritters. 

Take your clary leaves, cut off the ſalks, d e 
one by ove ia a batter made with milk ant flour, aut 
butter being hot, fry them quick. This is a pretty 
heactering diſh for a fick or weak perſon; and ce 
leaves to the ſame way. | 


To make apple frazer. 

Cur your apples in thick flices, and fry them 1 
fine light brown : take them up, and lay them rt, 
keep them as whole as you can, and either pace em 
or let it alone; then make a hatter as follows: tal tive 
.cggs, leaving out two whites, beat them up with a 


and 
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au four, and a little ſack; make it the thickneſs of a 

4ncake-batter, pour iu a little melted butter, nutmeg, 
and a little ſugar. Let your batter be hot, and drop 
in vont fricters, and on every one lay a flicz of apple, 
and then more batter on them. Fry them of a fine 
lig1t brown; take them up, and ſtrew ſome double-re- 
fiacd ſugar all over them. | 


To male an almond frage. 


Ger a pound of Jordan almonds blanched, ſteep 
them in a pint of ſweet cream, ten volks of eggs, and 
four whites, take out the almonds and pound them in 
2 nvortar fine; then mix them again in the ctcam and 
eggs. put in ſugar and 2 white bread, ſtir them 
w:!! 1-cether, put ſome freſ butter into the pan, let it 
be , ard pour it in, ſtirring it in the pan till they 
are of 4 god thickneſs : and when it is enough, turn 
it 16to a diſh, throw ſugar over it, and ſerve it up. 


To mate panca ler. 


Taiz a quart of milk, beat in fix or eight eggs, 
leazing half the whites out; mix it well till your batter 
is of e hne thickneſs. You muſt obſerve to mix your 
four frſt with a little milk, then add the reſt by de- 

ces; put in two ſpoonfuls of beaten ginger, a glaſs 
of brandy, a little Flt (tir all — made — 
ſte-pan very clean, put in a piece of butter as big as 
« Walnut, then pour in a ladleful of batter, which will 
make a pancake, moving the pan round that the batter 
be all over the pan; hake the pan, and when you think 
tha de is enough, toſs it; if you can't, turn it cle- 
rerly, ard when both ſides are done, lay it in a diſh 
betore the fire, and ſo do the reſt, You mull take care 
they are dry; when you ſend them to table ſtrew a lis 
dle ſugar over them. 


To make fine pancakes. 


Taxt half a pint of cream, half a pint of ſack, the 
yoiks of eighteen eggs beat fine, a little ſalt, half a 
pound of fine ſugar, a little beaten cicnamon, mace, 
and nutmeg; then put in as much flour as will run thin 

22 over 
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over the pan, and ſry them in freſh butter. This hrt 
of pancake will not be criſp, but very good. 


A fecond fert of fins pancakes. 


Taxx a pint of cream, and eight eggs well beat, 3 
nutmeg grated, a little falt, half a pound of goo; eib. 
butter meited ; mix all together with as mnch f -:- xx 
will make them into a thin batter, fry them nice, a 
turn them on the back of a plate. 


A ttird fort. 


Tax fix new laid eggs well beat, mix them u ; 
pint of cream, a quarter of a pound of ſugar, {+ 
grated nutmeg, and as much flour as will make the lar. 
ter of a proper thickneſs. Fry theſe fine pancake: ia 
ſmall pans, and let your pans be hot. You men 1; 
put above the bigneſs of a nutmeg of butter at 
into the pan. 


A fourth fort, called a quire of paper. 

Tans a pint of cream, fix eggs, three ſpow:fu's cf 
fine flour, three of ſack, one of orange-flower wares, a 
little fugar, and half a nutmeg grated, half a p 35 
melted butter almoſt cold; — all well togeth-r, aud 
butter the pan for the firſt pancake; let thc 147 27 
thin as potüble; when they are juſt coloured: are 
enough; and ſo do with ail the fine pancakes. 

To make rice pancak:s. 

Tax a quart of cream, and three ſpoonſuls of Jour 
of rice, ſet it on a ſlow fire, and keep it firriag (i! ©; 
is as thick as pap. Stir in half a pound of butter, - 
nutmeg grated ; then pour it out into an earthen 5», 


and, when it is cold, ſtir in three or four fpoor!...: or 


four, a little ſalt, fome ſugar, nine eggs well heir” ; 
mix ali well together, and fry them nicely, Wh: you 
Have no cream, uſe new milk, and one ſpoouful £5: ot 
tie Jour cf rice. 


To make a tupton of apples. 
Pant ſome apples, take out the cores, and pit chen 
into @ ſkillet : to a quart mugful heaped, put iu 2 g 
der 
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ter of a pound of ſugar, and two ſpoonfuls of water. 
Di them over a flow fire, keep them ſtirring; add a 
tte cinnamon 3; when it is quite thick, aud like a 
marmAade, let it ſtand til} it is cool. Beat up the yolks 
of ſour or five eggs, and ſtir in a handful of grated 
bread, and a quarter of a pound of freſh butter; then 
for in it into what ſhape you pleaſe, and bake it in a 
flow oven, and then turn it upſide down on a plate, for 
a {:cond courſe, 


To make black caps. 


Cut twelve large apples in halves, and take out the 
cores, place them on a thin patty-pan, or mazareen, as 
cloſe together as they can lie, with the flat fide down- 
wards; ſqueeze a lemon ia two ſpoonfuls of orange- 
flower water, and pour over them; ſhred ſome lemon- 
pecl fine, and throw over them, and grate fine ſugar all 
over. Set them in a quick oven, and half an hour wilt 
do them. When you ſend them to table, throw fue 
ſugar all over the diſh. 


T bake apples whole. 


Pur your apples into an earthen pan, with a few 
cloves, a little Ws: el, ſome coarſe ſugar, a glaſs of 
red wine; put them into a quick oven, and they will 
take an hour baking. 


Te flew pears. 


Pazs fix pears, and either quarter them or do theny 
whole; they make a pretty diſk with one whole, the 
reit cut in quarters, and the cores taken out. Lay theu. 
in a deep earthen pot, with a few cloves, a piece of le- 
mon peel, a gill of red wine, and a quarter of à pound 
of fine ſugar. If the pears are very large, they will 
take half a pound of ſugar, and half a pint of red wide; 
cover them cloſe with brown paper, and bake thera till 
they are enough. 

Serve them hot or cold, juſt as yor like them, an | 
they will be very good with water in the place of win. 
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To flew prars in a ſauce-pan: 


Por them into a fauce-pan, with the ingredients 2+ 


before; cover them, and do them over a flow (:.. 
When they are enough,. take them off.. 


To flew pears purple. 

Pare four pears, cut chem into quarters, core ther, 
put them into a ſtew-pan, with a quarter of a piot of 
water, a quarter of a pound of ſugar, cover them 
a pewter plate, then cover the pan with the lid, ani do 
them over a ſlow fire. Look at them often, for feat 
of melting the plate; when they are enough, and he 
liquor — A of a fine purple, take them off, and 1a 
them in your diſh with the liquor; when cold, ſ:rvz 


them up for a ſide-diſk at a ſecond-courſe, or juſt as 500 


pleaſe. 


To flerw pippens awholz. 

Taxx twelve golden pippins, pare them, = the pa- 
rings into a ſauce - pan, with water enough to cover 
them, a blade of mace, two or three cloves, a picce of 
lemon-peel, let them fimmer till there is juſt enough ta 
ſtew the pippins in, then ſtrain it, and put it into the 
fauce-pan again, with ſugar enough to make it like a 
ſyrup; then put them in a preſerving-pan, or clean ftcw- 

an, or large fauce-pan, and pour the ſyrup over them, 
La there be enough to ſtew them in; when the; are 
enough, which you will know by the pippins being ſoft, 
take them up, lay them in a little dith with the ſyrup : 
when cold, ſerve them up; or hot, if you chufe it. 


A pretty made diſh. |; 

Tax? half 2 pound of almonds blanched and beat 
fine with a little roſe, or orange-flower water, then take 
a quart of ſweet thick cream, and boil it with a piece 
of cinnamon and mace, ſweeten it with ſugar to your 
palate, and mix it with your almonds: ſtir it well to- 
gether, and ſtrain it through a fieve. Let your cream 


cool, and thicken it with the yolks of fix eggs: theu 
garuiſh a deep diſh, and lay paſte at the bottom, then 


put 
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put 11 ſhred artichoke bottoms, being firſt boiled, upon 
hat a little melted butter, ſhred citren, and candied 
orange; fo do till your diſh is near full, then pour in- 
yuur cream, and bake it without a lid. When it is ha- 
cd, ſcre pe ſugar over it, and ſerve it up hoc. Half aa 
bout wül bake it. 


To make liciſbawr. 


Macs puff-paſte, roll it thin, and, if you have any 
moulds, work it upon them, make them up with pre- 
{erred pippins. You may fill ſome with gooſeberries, 
ſome with raſpberries, or what you pleaſe, then cloſe 
dem up, and either bake or fry them; throw grated. 
ſuzar over them, and ferve them up. 


Pain perda, or cream-toaſtr. 


Havine two French rolls, cut them into ſlices a8. 
thick as your Eager, erumb and cruſt together, lay 
them on a diſh, put to them a pint of cream and half 
i pint of milk; ſtre them over with beaten cinnamon. 
and ſugar, turn them frequently till they are tender, 
but take care not to break them; then take them from 
the cream with the ſlice, break four or five eggs, turn 
your flices of bread in the eggs, and fry them in clari- 
| fied butter, Make them of a good brown colour, but 

net black ; ſcrape a little — over them. They may 
be ſerred for a ſecoud-courſe diſh, but are fitteſt for 


ſup ier. : 


Salamongundy for a middle diſh at ſupper. ; 

In the top-plate in the middle, which ſhould ſtand 
h:gher than the reſt, take a fine pickled herriflg, bone 
it, take off the head, and mince the reſt fine. In the 
other plates round put the following things: in one 
pare a cucumber, and cut it very thia; in another ap- 
ples pared, and cut fmall ; in another an onion peeled, 
and cut ſmall; in another, two hard eggs — 
mall, the whites in one, and the yolks in another ; 
pickled gerkins in another, cut fall; in another, ce; 
lery cut Fall; in another, pickled red cabbage chop- 
ped fine; take ſome water · creſſes clean wa and 
picked, tick them all about and between every plate or 


ſaucer, 


„ 
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ſaucer, and throw aſtertion- flowers about tlic c::0;,, 
You mutt have dil and vinegar, and lemon to car wich. 
it. If it is prettily ſet out, it will make a pretty 5, are 
in the middle of th - table, or you may lay them [;:1,; 
in a diſh. If you have not all theſe ingredic:!-, {4 
out your plates or ſaucers with juſt what you fand and 
in the room of a pickled herring you may mince 5chg. 
vies. 


To make a tanſcy. 


Tart ten eggs, break them into a pan, put to tem 
2 little falt, beat them very well, then put to the 
eight ounces of loaf-ſugar beat fine, and a pint of 1, 
» . . 
juice of ſpinage. Mix them well together, an.) lait 
it into a quart of cream; then | em in eight G08 
of Naples biſcuit or white bread, a nutmeg gc. 6 
quarter of a pound of Jordan almends,* beat in « :5:. 
tar, with a little juice of tanſey to your taſte: mix :1-{e 
all together, put it into a ſtew-pan, with a 7 i-ce of 
butter as large as a pippin. Set it over a ſlow c:ucoal 
fire, keep it ſtirring till it is hardened very weil, en 
butter a diſh very well, put in your tanſey, bake it, 
and, wlien it is enough, turn it oat on a pie-pltc; 
ſqueeze the juice ” an orange over it, and tio 
ſugar over All. Garniſh with orange cut into quart«::, 
and ſweetmeats cut into long bits, and lay alt ue ts 


fide. 


Another way. 


Taxes a pint of cream, and half a pint of El::.-1:4 
almonds beat fine, with roſe aud orange flower er; 
ſtir them together over a ſlow tire: when it boils, be 
it off, and let it ſtand till cold; then bear in ten cage; 

te in a ſmall nutmeg, four Naples biſcuits, a 
grated bread, and a grain of mufc. Sweeten to your 
taite, and, if yon think jt is too thick, put ia tome 
more cream, the juice of ſpinage to make it grcen: 
ſtir it well together, and either fry it or bake i. It 


you fry it, do one ficſt, and then with a dich turn 
- he and | 


To 
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To make a hedg:-hog. 


T;,xr two quarts of ſweet blanched almonds, beat 
then well in a mortar, with a little canary and orange- 
lower water, to keep them from oiling. Make them 
into a (tiff paſte, then beat in the yolks of twelve eggs, 
leave out five of the whites, put to it a piat of cream, 
ſwecten it witit ſugar, put in half a pound of fweet but. 
ter melted, fet it on a furnace or flow fire, and keep con- 
tinually 1 till it is ſtiff enough to be made iuto 
the form of a hedge-hog, then ſtick it full of blanched 
monds flit, and ſtuck up like the briſtles of a hedge- 
hog, then put it into a diſh. Take a pint of cream, and 
e yolks of four eggs beat up, and mix with the cream : 
{weeten to your palate, and keep them ſtirring over a 
u tire all the time it is hot, then pour it into your 
diſh round the hedge-hog ; let it ſtand til} it is cold, and 
ſerve it up. 

Or — may make a fine hartſtiorn jelly, and pour 
into the diſh, which will look very pretty. You may 
tat wine and ſugar with it, or eat t without. 

Nr cold cream ſweetened, with a glaſs of white wine 
in it, and the juice of a. Seville orange, and pour into 
the diſh. It will be pretty for change. 

This is a pretty fide-difh at a ſecond courſe, or iu the 
milcle for ſupper, or in a grand deſſert. Plump two 
$4u:rants for eyes. 


Or make it thus for change 


aB two quarts of ſweet almonds blanched, tweire 
bitter ones, beat thema in a marble mortar well together, 
with canarx and orange-flower water, two {poonfuls of 
ac tiucture of ſaffron, two ſpoonfuls of the juice of ſor- 
reh beat them into a fine paſte, put in half a pound of 
mcired butter, mix it up well, a little nutmeg aud beat- 
en mace, an ounce of citron, an ounce of orange - pet, 
both cut ant, mix them in the yolks of twelve egge, 
and half the whites beat up and mixed in halt a pint cf 
eat, kalf a pound of double refined ſugar, and work 
1t up all together. If it is not {tiff enough to make up- 
into the form you would have it, you mult have s mould 
tor it; butter it well, then put in your ingredients, and 
a bake 
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bake it. The mould muſt be made in ſuch a man er 
as to have the head peeping out; when it con ont 
of the oven, have ready fome almonds blanche aud 
fit, and boiled op in ſugac till brown. Stick it all wer 
with the almonds, and for ſauce have red wine and g. 
gar made hot, and the juice of an orange. Send llt 
to table for a fir} courſe. 

You may leave out the ſaffron and forrel, and ak 
it up like chickens, or any other ſhape you plenſe, . 
alter the ſance to your fancy. Butter, ſugar, and white 
wine is a pretty ſauce for either baked or boiled, 2% 
you may make the ſauce of what colour you please: 
put it into a mould, with half a pound of cur:::t; 
added to it, and boil it for a pudding, You maß 
ec:ckineal in the room of ſaffron. 

The following liquor you may make to mir dn 
your ſauces: beat an ovnce of cochineal very fr. it 
in a pint of water in a ſkillet, and a quarter of at cee 
of roch allum ; boil it till the goodneſs is out, rain it 
into a phial, with an ounce of fine ſugar, and : „ 
keep ſix months, 


To male pre'ty almond puddings. - 


Tax a pound and a half of blanched almonds, 
them fine with a little roſe-water, a pound of grated 
bread, a pound and à quarter of fine ſagar, a quatt 
an_ounce of cinnamon, and a large nutmeg ben 'r-, 
Ealf a pound of melted butter, mixed with the yol«s of 
ers, and four whites beat fine, a piat of ſack, 2 
and a half of cream, ſome roſe or orange- flower wann 
boil the cream, and tie a little bag of faffron and d;, 
the cream to colour it. Firſt beat your eggs very 
and mix with your batter; beat it up, then ther , 
then the almouds, then the roſe- water and wine b; 
grees, beating it all che time, then the ſugar, ani 
the cream by degrees, keeping it ſtitring, and a qu 
of a pound of vermicelli. Stir all together, have lune 
hog's guts nice and clean, fill them only half-full, ad, 
as you put in the ingredients, here and there put i» + 
bit of citron; tie both ends of the gut tight, an. boi! 
them about a quarter of an hour. You may add cur- 
rants tor change. 


ex” 
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Ta make fried toaſts. 


Jag a penny-loaf, cut it into ſlices a quarter of an 
inch thick round-ways, toaſt them, and then take a 
pint cf cream and three eggs, half a pint of ſack, ſome 
autmeg, and ſweetened to your taſte. Steep the toaits 
init for three or four hours, then have ready ſome but- 
ter hot in a pan, put in the toaſts and fry them brown, 
jy them in a diſh, melt a little butter, and then mix 
what is left; if none, put in ſome wine and ſugar, and 
pour ot them. They make a pretty plate or fide diſh 


for ſupper. 
, 


To flew a brace of carp. 

Sc:art them very clean, then gut them, waſh them 
and the roes in a pint of good ſtale beer, to preſerve all 
the d, and buil the carp wich a little ſalt in the 
water, 

in the mean time {rain the beer, and put it into a 
fai;cc pan, with a pint of red wine, two or three blades 
n mace, fome whole pepper, black and white, an onion 
Muck with cloves, half a nutmeg bruiſed, a bundle of 
ſac: herbs, a piece of lemon-peel as big as a ixpence, 
„ , A little piece of h«rſe-raddiſh, Let theſe 
boi together ſoftly for a quarter of an hour, covered 
Gele: then ftrain it, and add tc it hali the hard roc 
cat to pieces, two er three ſpooniuls of catclinp, a 
-.arter of a pound of freſh butter, and a [poonſul of 
muſhroom- pickle, let it boil, and keep ſtirring it ulli the 
ce is thick and enough. If it wants any falt, you 
mull put ſome in: then take the reit of the roc, and 
bezt ic up with the yolk of an egg, ſome nutmeg, and 
an lemon- peel cut ſmall, fry them in freth butter in 
ute cakes, and ſome pieces of bread cut three-corner- 
wavs, and fried brown. When the carp are enuygh, 
take them up, pour your ſauce over them, lay the cakes 
522d the diſh, with horſe-raddiſh ſcraped tine, and 
ed partley. The reſt lay on the carp, and the bread 
fick about them, and lay round them, theu ſliced lemon 
nutched, and laid round the diſh, and two or three 
p:cce2 on the carp. Send them to table hot, WY 
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The bailing of carp at. all times is the beſt way , 

eat fatter end ines. The doning of them is no 200 * 
to the ſauce, and only hardens the fiſh and ſpnii; it. 1; 

ou would have your ſauce white, put in good ſii broth 
inſtead of beer, and white wine in the room of red wine 
Make your broth with any fort of freſh fiſh you hay. 
and ſeaſon it as you do gravy. - : 


| T2 fry carp. 

Fiss r ſcale and gut them, waſh them clean, lay them 
in a cloth to dry, then flour them, and fry them of 3 
fine light brown. Fry ſome toaſt cut three-corner. ways, 
and the roes; when your fiſh is done, lay them on x 
coarſe cloth to drain. Let your ſauce be butter and 
anchovy, with the juice of lemon. Lay your carp in 
the diſh, the roes on each fide, and garniſh wit!. the 
fried toaſt and lemon. 


To bake a carp. 


Scar, waſh, and clean a brace of carp very well; 
take an carthen pan deep enough to lie cleverly in, but. 
ter the pan a little, lay in your carp ; ſeaſon it with 
mace, f wang nat „ and black and white Pepper, a 
bundle of ſweet an onion, and anchovy ; pour 
in a bottle of white wine, cover it cloſe, and let them 
bake an hour in a hot oven, if large; if ſmall, 3 {eG 
time will do them. When they are enough, carefully 


take them up, and lay them ia a wiſh ; ſet it over bet 


water to keep it hot, and cover it cloſe, then pour 
the liquor they were baked in into a ſauce-pan ; let i: 
boil a minute or two, then ſtrain it, and add half x 
pound of butter rolled in flour. Let it boil, keep ſtir- 
ring it, ſqueeze in the juice of half a lemon, put 
in what ſalt you want; pour the ſauce over the fi, 
lay the roes round, and garniſh with lemon. Obicrve 
to ſkim all the fat off the liquor. 


To fry tench. 
Stu your tenches, flit the fkin along the backs, 
ith int of your kniie raiſe it up from the 
the ſkia acroſs at the head and tail; 


1 
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ther tench or a carp, and mince the fleſh ſmall wi:h 
muſhrooms, chives, and parſley. Seaſon them with 
ſai, pepper, beaten mace, nutmeg, and a few ſavoury 
hers minced ſmall. Mingle theſe all well together, 
then pound them in a mortar, with crumbs of bread, 
as much as two eggs, ſoaked in cream, the yolks of 
three or four eggs, and a piece of butter. When theſe 
have been well pounded, ſtuff the tenches with this 
farce: take elari butter, put it into a pan, ſet it 
over the fire, and when it is hot flour your tenches, and 
put them into the pan one by one, and fry them brown 
then take them up, lay them in a coarſe cloth before the 
fire to keep hot. In the mean time, pour all the greaſe 
and fat out of the pan, put in a quarter of a pound. of 
butter, ſhake ſome flour all over the pan, keep ſtirring 
with a ff till the butter is a little brown ; then 
pour in belf a pint of white wine, ſtir it together, 
pour in half a piat of builing water, an onion ſtuck 
with cloves, a bundle of ſweet herbs, and a blade or 
two of mace. Cover them cloſe, and let them ſtew as 
ſoftly as you can for a quarter of an hour; then firain 
off the liquor, put it into the pan again, add two ſpoon- 
fuls of catchup, have ready an ounce of truffles or mo- 
rels boiled in half a pint of water tender, pour in truf- 
ges, water and all, into the pan, a few muſhrooms, and 
either half a pint of oyſters clean waſhed in their own 
1;2y0r, and the liquor and all put into the pan, or ſome 
craw-fiſh ; but then you muſt put in the tails, and, af- 
ter clean picking them, boil them in half a pint of wa- 
ter, then ſtrain the liquor, and put into the ſauce: or 
take ſome fiſh milts, and tofs up in your ſauce. All 
this is jaſt as you fancy. . 

Wen you find your ſauce is very good, put your 
tench into the pany make them quite hot, then lay 
them into your diſh, and pour the ſauce over them. 
Garniſh with lemon. 

Or you may, for change, put in half a pint of ſtale 
beer inſtead of water. You may dreſs tench juſt as 
you do carp. 
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* To roaf} a cod”s head. 


Wasn it very clean, and ſcore it with a knife, t 
a little ſalt on it, and lay it in a ſtew- pan before tl. 
fire, with ſomething behind it, that the fire may r-;4 
it. All the water that comes from it the firſt haft hour 
throw away, then throw on it a little nutmeg, c, 
and mace beat fine, and ſalt; flour it and date it with 
butter. When that has lain ſome time, turn and ſca. 
ſon it, and baſte the other ſide the ſame ; turn it often, 
then baſte it with butter and crumbs of bread. |: it i; 
a large head, it will take four or five hours baking, 
Have ready ſome melted butter with an anchovy, ſome 
of the liver of the fiſh boiled and bruiſed fine; nix | 
well with the butter, and two yolks of eggs beat ©; 
and mixed with the butter, then ſtrain them throug 
a ſicve. and put them into the ſauee · pan again, with 2 
few thrimps, or pickled cockles, two ſpoonfuls of red 
[| wine, and the juice of a lemon, pour it into the pan 
| the head was roaſted in, and ſtir it all ther, pour 
'F it into the ſauce-pan, keep it ſtirring, and let it Hoi! ; 
| pour it into a baſon. Garniſh the head wit t fried tiſh, 
emon, and ſcraped horſe raddiſh. If you bave large 
. tin oven, it will do better. 


. To boil a cod”s head. 


| | Ser a filh kettle on the fire, with water enough to 

| boil it, a good bandful of falt, a piat of vinegar, a 
| | bundle of tweet herbs, and a piece of horſe-raddiſh; 
5 | let it boil a quarter of an hour, then put in the ad. 
i and when you are ſure it is — 1 iſt up the at- 
. plate with the fiſh on it, ſet it acrols the kettle to drain, 
F then lay it in your diſh, and lay the liver on one de. 
U Garniſh with lemon and horſe raddiſh fcraped ; meit 
'F ſome butter, with a little of the fiſh liquor, an auch oy, 
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oyſters, or ſhrimps, or juſt what you fancy. 


| 

| 

| 

| To flerw cod. 

| | Cur your cod into flices an-inch thick, lay them in 
8 the bottom of a large ſtew-pan ; ſeaſon them with nut. 
15% meg, beaten pepper and fair, a bundle of fweer herbs, 
| and an onion, half a pint of white wine, and a quar- 
, ter of a pint of water; cover it cloſe, and let it {un 
g f mer 
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ver ſoftly for five or fix minutes, then ſqueeze in the 
ice of a lemon, put in a few oyſters, and the liquor 
trained, a piece of butter as big as an egg rolled in 
gour, and a blade or two of mace ; cover it cloſe ard 
let it ſtew ſoftly, ſhaking the pan often. When it is 
enough, take out the ſweet herbs and onion, and 
diſh it up; pour the ſauce over it, and garviſh with 
lemon. | 

To fricaſcy cod. 

Cut the ſounds, blanch them, then make them very 
clcan, and cut them into little pieces. If they be dried 
ſounds, you muſt firſt boil them tender. Get ſome of 
the roes, blanch them and waſh them clean, cut them 
into round pieces about an inch thick, with ſome of the 
livers, an equal quantity of each to make a handſome 
diſh, and a piece of cod about one pound in the mid- 
dle. Put them into a ſtew-pan, ſeaſon them with a 
'irtle beaten mace, grated nutmeg and ſalt, a little 
buadle of ſweet herbs, an onion, and a quarter of a. 
yt of fiſh broth or boiling water; cover them cloſe, 
and let them ſtew a few minutes; then put in half a 
pint of red wine, a few oyſters with the liquor ſtrained, 
a iece of butter rolled in flour; ſhake the pan round, 
and let them flew ſoftly till they are enough, take 
ont the ſweet herbs and onion, and diſh it up. Gar- 
nit with lemon. Or yon may do them white thus: 
Initead of red wine add white, and a quarter of à piut 
O Ci came 


To bake a ods Head. 


BuTTEx the pan you intend to bake it in, make your 
head very clean, lay it in the pan, put in a bundle of 
;wert herbs, an onion ſtuck with claves, three or four 
blades of mace, half a large ſpoonful of black and 
white pepper, a nutmeg bruiſed, a quart of water, a 
tile piece. of lemon-pecl, and a little piece of horſe- 
rac 4h. Flour your head, grate a little nutmeg over 
it, Tick pieces # butter all over it, and throw raſpings 
all over that. Send it to the oven to bake; when it is 
enough, take it out of that diſh, and lay it carefully 
ato the diſh you intend to ſerve it up in. Set the diff 
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over boiling water, and cover it with a cover tc kee 

it hot. In the mean time, be quick, pour all the quot 

out of the diſh it was baked in into a ſauce-par, (+ it 

on the fire to boit for three or four minutes, then {ir 1/0 

it, and put to it a i!) of red wine, two fpoonſuls of 
F eatchup, a pint of ſhrimps, half a pint of oyflers, or 
| muſcles, liquor and all, but firſt ſtrata it, a ſpou..la! ot 
"1 muſhroom pickle, a quarter of a pound of butter red 
in flour, ſtir it all together till it is thick and voilz; 
ö then pour it into the diſh, have ready ſome to- gut 

three-corner ways, and fried criſp. Stick pieces bout 
1 the head and mouth, and lay the reſt round the lied. 
Garniſh with lemon notched, fcraped horſe raddiſh, 
and parſley criſped in a plate before the fire. La; ont 
0 flice of lemon on the head, and ſerve it up hot. 


To boil ſhrimp, cod, ſalmon, whiting, or had..+. 


FLouk it, and have a quick clear fire, ſet your grid- 
iron high, broil it of a fine brown, lay it in your dich, 
and for ſauce have good melted butter. Take a |" ter, 
| -  Hruiſe the body in the butter, cut the meat ſmall, put 
all together into the melted butter, make it hot, and 
pour it into your diſh, or into baſons. Garzith with 
horſe- raddiſh and lemon. 


* 
— U— — 
* 990 * 
* 
* 


Or oy/ter ſauce made thus : 
Taxet half a pint of oyfters, put them into a 7. ice- 


n with their own liquor, two or three blades af 1.2c-. 
et them ſimmer till they are plump, then with a ici 
take out the oyſters, ſtrain the liquor to them, put 
them into the ſauce-pan again, with a pill of white 
wine hot, a pound of butter rolled in a little Hour; 
tha ke the ſavce-pan often, and when the butter is melt - 
ed, give it a boil up. 
uſcle-fauce made thus is very good, only yo! rut 
put them into a ſtew· pan, and cover them cloſe ; i 
open, and fearch that there be no crabs under tic 


tongue: 

| G. a ſpoonful of walnut pickle in the butter Makes 
the ſauce good, or a ſpoonful of either ſort of catch, 
or borſe-raddiſfh ſauce. 
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Met your butter, ſcrape a good deal of horſe-rad- 
diſk fine, put it into the melted butter, grate half a 
nutmeg, beat up the yolk of an egg with one ſpoon- 
ful of cream, pour it into the butter, keep it ſtirring, 
till it boils, then pour ĩt directly into your baſon. 


To dreſi little fiſh; 

A: to all ſorts of little fiſh, ſuch as ſmelts, roach, 
ce. they ſhould be fried dry and of a fine brown, and 
nothing but plain butter. Garniſh with lemon. 

And to boiled ſalmon the ſame, only garaiſh- with 
lemon and horſe- raddiſn. 

And with all boiled fiſh, you ſhould put a good deal 
of ſalt and horſe-raddiſh in the water; except mack 
rel, wich which put ſalt and mint, parſley and fennel, 
which you muſt chop to put into the butter; and ſome 
love ſcalded eberrics with them. And be ſure to 
boil your well; but take great care they don't: 


ak, 
To broil mackrel. 


Cra them, cut off the heads, ſplit them, ſeaſon: 
them with pepper and ſa, flour them, and broil 
ther: of a fine light brown. Let your ſauce be plain 
butter. | 


To broil weavers. | 
Gur them, and waſh them clean, dry them in a clean 
cloth, pour them, then broil them, and have melted: 
butter in a cup. They are fine fiſh, and cut as firm as 
a ſoal; but you muſt take care not to hurt yourſelf: 
with tie two ſharp bones in the head. 


To beil a lurbot. 


Lay it in a good deal of ſalt and water an hour or” 
two; and if it is not quite ſweet, ſhift your water five 
ws — firſt put a good deal of ſalt in the mouth 
and belly. 

In tne mean time, ſet on your fiſh kettle with clean 
water and ſalt, a little vinegar, and- a piece of horſe- 
raddiſn. When the water boils, lay the turbot on a: 
fah- plate, put it into the kettle, let it be well-boiled, 
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but take care it is not too much dae v1... 
enough, take off the fiſh kettle, ſet it befor: che 6,, 
then carefully lift up the fill; plate, and ſet it 4c: 0/7 the 
kettle to drain: in the mean time, melt a g e 
freſn butter, and bruiſe in either the body ot ne or tu 
jobſters, and the meat cut ſmall, then give i; + bol 
and pour it into baſons. This is the beſt lauce 5 bu 
you may make what you pleaſe. Lay the fu n le 
diſh. Garniſh with ſcraped horfe-raddiſh and lem: 
and pour a few ſpoonfuls of fauce over it. a 


To bake a turbot. 


Taxt a diſh the fize of your turbot, ru! ter 20 
over it thick, throw a little fakt, a little beau pepper. 
and half a large nutmeg, ſome parſley minced e, ard 
throw all over, pour in a pint of white wine, cut of 
the head and tail, lay the turbot in the diſh, 7. t ano 
ther pint of white wine all over, grate the er half 
of the nutmeg over it, and a little pepper, ſors fo 
and chopped parſley. Lay a piece of butter here and 
there all over, and throw a little flour all er, ind 
then a good many crumbs of bread. Bake it, and be 
ſure that it is of a fine brown, then lay it in your d, 
ftir the ſauce in your diſh all together, pour in: 1 
fauce pan, ſhake in a little flour, bo it boil, tlica thr a 
2 piece of butter and two ſpoonfuls of catch:p, !et i: 
boil and pour it into baſons. Garniſh yon: ouch 
mon; and you may add what you fancy to tue, 
zs ſhrimps, anchovies, muthraoms, Cc. IF 2 rial 
turbot, half the wine will do. It cats finely thus, Lay 
it in a 4iſh, ſkim off all the fat, and pour the reſt ore 
*. Let it ſtand till cold, and it is good wit! » 1:2g27, 
and a fine dith to ſet out a cold table. 


7. daß a jole of pickled ſalmon. 


Lay it ia freſh water all night, then lay it f- 
plate, put it into a large ſlew-pan, ſeaſon it with A 
rie whole pepper, a blade or two of mace in 2 2 
muſlin rag tied, a whole onion, a nutmeg band. 1 
bundle of ſweet herbs and parſley, a little lemon teh, 
put to it three large ſpoonfuls of vinegar, 2 pint of 
white wine, and a quarter of a pound of fic: bobs 
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-c1led in flour; cover it cloſe, and let it ſimmer over a 
gew fire for a quarter of an hour, then carefully take 
u; your ſalmon, and lay it in your diſh; ſet it over 
not water and cover it. In the mean time, let your 
{zuce boil till it is thick and good. Take out the ſpice, 
nion, and ſweet herbs, aud pour it over the fiſh. Gar- 
iſh with lemon. 7 


To briit ſalmon. 
Cur freſh falmon into thick pieces, flour them and 
57011 them, lay them in your diſh, and have plain melt- 
ed butter in a cup. 


Bale fatn on. 


Taxx a little piece cut into flices about an inch thick, 
butter the diſh that you would ferve it to table on, lay 
the flices in the diſh, take oF the ſkin, make a force- 
Treat thus: take the fleſh of an cel, the fleſh of à fal- 
mon, an equal quantity, beat it iu a mortar, feaſuu it 
with beaten pepper, ſalt, nutmeg, two or three cloves, 
{me parſley, a few muſhrooms, a piece of. butter, and 
ten or a dozen coriander ſeeds beat fine. Beat all ta- 
gether, boil the crumb of a halfpenny roll in milk, 
beat up four eggs, ſtir it together till it is thick, let it 
coo] and mix it well together with the relt ; then mix 
all together with four raw eggs; on every ſlice lay this 
force-meat all over, pour a very little mclted butter 
over them, and a few crumbs of bread, lay a cruit 
round the edge of the diſh, and flick oyſters round 
upon it. Bake it in an oven, and when it is of a very 
bc brown ſerve it up; pour a little plain butter (with 
little red wiue in a; into the diſh, and the juice of a 
mon: or you may bake it in any diſh, and when it 
is enough lay the ſlices into another diſh. Pour the 
butter and wine into the diſh it was baked in, give it 
z boil, and pour it into the diſh. Garniſh with ſemon. 
Tus is a fine diſh. Squeeze the juice of a lemon in. 


To brail mackrel whole. 


Cur off their heads, gut them, waſh them clean, 
pull out the rye at the neck end, buil it in alittle water, 
| then 
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then bruiſe it with a- ſpoon, beat up the yolk of an 
egg, with a little __— a little lemon-peel cut fine, 
a little thyme, ſome parſley boiled and chopped fine, 
little pepper and fait, a few crumbs of bread : mix a 
well together, ang fill the mackre]; flour it well, and 
broil it nicely. Let your ſauce be plain butter, wit}, a 
little catchup or walnut pickle. 


To broil herrings. 

Scart them, gut them, cut off their heads, will; 
them clean, dry them in a cloth, flour them and ho 
them, but with your knife juſt notch them acroſe: 
take the heads and maſh them, boil them in ſmall beer 
or ale, with a little whole pepper and onion. Let i; 
boil a quarter of an hour, then ſtrata it, thicken *: 
with butter and flour, and a good deal of muitard, 
Lay the fiſh in the diſh, and pour the ſauce into 2 ba. 
ſon, or plain.melted butter and muſtard, 


To fry herringse 
Ciran them as above, fry them in butter, h1:+ 
ready a good many onions peeled and cut thin. Fry 
them of a light brown with the herrings ; lay tic 
herrings in your diſh, and the onions round, buster 
and muſtard in a cup. You muſt do them with a quick 
fre.. 


To dreſs herrings and cabbage. 
Bort your cabbage ten ler, then put it into a ſcug: 
pan, and chop it with a ſpoon ; put in a good rr 


of butter, let it ſtew, ſtirring it leſt it ſnhould r 

Take ſome red 28 and ſplit them open, and ton 
them before the fire till they are hot through. Lay ti; 
cabbage in a diſh, and lay the herring. on it, and le: 
it to table hot. \ 

Or pick your herring from the bones, and throw a!! 
over your cabbage. Have ready a hot iron, and j 
hold it over the herring to make it hot, and ſena 
away quick. | 


7. 
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To make water ſoley. 


Taxs ſome of the ſmalleſt plaice or flounders you 
can get, waſh them clean, cut the fins clofe, put them 
into a ſtew pan, put juſt water enough to boil them 
in, 2 little falt, and a bunch of parſley; when they 
are enough, ſend them to table in a ſonp-dith, with the 
liqzor to keep them hot, Have parſley and butter in 


2 cup. 


T flew eel;. 


dex, gut, and waſh them very clean in fix or eight 
waters, to waſh away all'the ſand : then cut them in 
picc23, about as long as your finger, put juſt water 
encugn for ſauce, put in a ſmall onion ſtuck with 
cloves, a little bundle of ſweet herbs, a blade or two of 
mace, and ſome whole pepper fa à thin muilin rag. 
Corr it cloſe, and let Them ſtew very ſoftly. 

Look at them now and then, put iw a little piece of 
butter rolled in flour, and a little chopped parſley. 
Waen vou find they are quite tender and well done, 
take out the onion, ſpice, and ſweet herbs. Put in 
{alt cnvugh to ſeaſon it. Then diſh them up with the 


ſauce. : 


To flew cels with broth. 


CLranse your eels as above, put them into a ſance- 
an with a blade or two of mace and a cruſt of bread. 
2 juſt water enough to cover them cloſe, and let 
them ſtew very ſoftly ; when they are enough, diſh 
then up with the broth, and have a little plain melted 
better in 2 Cup to eat the cels with. The broth will be 
very food, and it is fit for weakly and conſumptive 
conſtitutions. 


To dreſs a pile. 


Gur it, cleanſe it, and make it very clean, then turn 
it round with the tail in the mouth, lay it in a little 
dith, cut toaſts three - eorner ways, fill the middle with 
them, flour it and ſtick pieces of butter all over; then 
throw a little more flour, and ſend it to the oven to 
bake : or it will do better in a tin oven before the ny 

then 
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then you cap baſte it as you will. When it is done lay 
it in your diſh, and have ready melted butter, with an 
anchovy diſſolved in it, and a few oyſters or fhri-ups + 
and if there is any liquor in the diſh it was baked in, 
add it to the ſauce, and put in juſt what you ſaucy, 
Pour your ſauce into the diſh. arniſh it with toaſt 
about the fiſh, and lemon about the diſh. You ould 
have a pudding in the belly, made thus: take grated 
bread, two hard eggs chopped fine, half a rutmeg 
grated, a little lemon · peel cut fine, and either the roc 
or liver, or both, if any, chopped fine; and if yon 
have none, get either the piece of the liver of a cod, 
or the roe of any fiſb, mix them all together with a 
raw egg and a good piece of butter. Roll it up, and 
put it into the fiſh's helly before you bake it. A had. 
dock done this way cats very well. 


To breil haadochr, when they a e in high h. 


Scat them, gut and waſh them clean, n't rip 
open their bellies, but take the guts out with the gills: 
dry them in a clean cloth very well; if there be ny 


roe or liver, take it out, but put it in again fur 


them well, and have a clear good fire. Let yur vide 
won be hpt and clean, lay them on, turn thc ick 
two or three times for fear of ſticking ; then let 51 fide 
be enough, and turn the other ſide. When that i done, 
tay them in a diſh, and have plain butter in a cup. 

They are fine ſalted a day or two before you dref: 
them, and hung up to dry, or boiled with egg-(-v--. 
Newcaſtle is a 12 place for ſalted haddocks. '| icy 
come ia barrels, aad keep a great while. 


To breil cad. undd 


Yov muſt firſt lay them in hot water a ferm .. 
take them out and rub them well with ſalt, to tac off 
the ſkin and black dirt, then they will look white. then 
put them in water, and give them a boil. Takc ten 
out and flour them well, pepper and falt them, aud 
broil them. When they are enough, lay them in your 
dlſh, and pour meſted butter and muſtard into tlic 
Broi!. them whole. 


To 
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| Ti fricaſey cod-ſound;. 

Cri: ax them very well, as above, then cut them in- 
to little pretty pieces, boil them tender in milk and wa- 
ter, then throw them ĩnto a culleudar to drain, pour 
them into a clean ſauce-pan, ſeaſun them with a lirtle 
beaten mace and grated nutmeg, and a very little ſalt: 
pour to them juſt cream _ for ſauce and a good 
piece of butter rolled in flour, keep ſhaking your ſauce- 
pan round all the time, till it is thick enough; then 
diſh it up, and garniſh with lemon. 


To dreſs ſalmon au court-bouillon, 

Arres having waſhed and made your falmon very 
Zean, icore the hides pretty deep, that it may take the 
ſeaſoning, take a quarter of an ounce of mace, a quar- 
ter cf an ounce of cloves, a nutmeg, dry them and beat 
them fie, a quarter of an ounce of black pepper beat 
fne, and an ounce of ſalt. Lay the ſalmon in a napkin, 
ſeaſon it well with this ſpice, cut ſome lemon peel fine, 
and pacſley, throw all over, and in the notches put 


about a pound of freſh butter rolled in flour, roll it up 


tight ia the napkin, and bind it about with pack- 
thread, Put it in a fiſh-kettle, juſt big enough to hold 
it, pour in a quart of white wine, a quart of vincgar, 
and as much water as will juſt boil it. 

Set it over à quick fire, cover it cloſe; when it is 
enough, which you mult judge by the bigneſs of your 
mon, fet it over a ſtove to few till you are ready. 
Then have a clean napkin folded in the diſh it is to | 
ir, turn it out of the napkin it was boiled in on the £ 
ther napkin, Garniſh the diſh with a goud deal of 
parfley eriſped before the fire. 

Fon ſauce have nothing but plain butter in a cup, or 
— and vinegar. Servc it vp for a firſk 
co ric. 


To drefs ſalmon à la braiſe. 

Taxs a fine large piece of ſalmon, or a large ſal- 
mon-trout, make a pudding thus: take a large eel, 
make it clean, Lit it open, take out the bone, and take 
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all the meat clean from the bone, chop it fine with tw, 
anchovies, a little lemon · peel cut fine; a little pepre-, 
and a grated nutmeg with parſley chopped, and! 
— little bit of thyme, a few crumbs of bread, .. 
yolk of au hard egg chopped fine; roll it p n 

iece of butter, and put it into the belly of the 601. 

w it up, lay it in an oval ſtew- pan, or little kette 
thaty will juſt hold it, take half a pound of fre{!: butter, 
put it into a ſauce-pan, when it is melted ſhake ;; 
-a handful of flour, ſtir it till it is a little browr, h 
pour to it a pint of fiſh broth, ftir it together, pour i; 
to the fiſh, with a bottle of white wine. $Sc.4 ;: 
with ſalt to your palate, put ſome mace, cloves, and 
whole pepper into a. coarſe muſlin rag, tie it, put 0 
the fiſh an onion, and a little bundle of ſweet herbe, 
Cover it cloſe, and let it ſtew very ſoftly over a ſow 
fire, put in ſome freſh muſhrooms, or pickled ones cut 
ſmall, an ounce of truffles and morels cut ma let 
them all ſtew together; when it is enough, ak- 29 
your ſalmon — — lay it in your diſh, J po 
the ſauce all over. Garniſh with ſcraped hor{--rac ih 
and lemon notched, ſerve it up hot. This is a fue di 
for a firſt courſe. 


Salmon in caſes. 


Cur your ſalmon into little pieces, ſuch as 1 
rolled in half ſheets of paper. Seaſon it wich pepper, 
ſalt, and nutmeg ; butter the infide of the paper -c 
fold the paper ſo as nothing can come out, |; 
them on a tin-plate to be baked, pour a little med 
butter over the papers, and then crumbs of br:ad all 
over them. Do not let your oven be too hot, for car 
of burning the paper. A tin oven before the fire dor 
beit. When you think they are enough, ſerve them up 
juſt as they are. There will be ſauce enough in che 


papers. 


| Te dreſs flat fiſh. 

In drefling all forts of flat fiſh, take great care ;n 
the boiling of them; be ſure to have them <cnong!, 
but do not let them be broke; mind to put à goo! 
deal of falt in, and horſe-raddiſh in the water, le. 
You 
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your eſu be well drained, and mind to cut the fins off. 
wen you fry them, let them be well drained in a 
<ivth, and floured, and fry them of a fine light brown, 
einher in oil or butter. If there be any water in your 
di with the boiled filb, take it out with a ſpunge. 
As to your fried fiſh, a coarſe cloth is the beſt thing 
to drain it on. 


Te dreſs fait fiſh. 

Oro ling, which is the belt fort of ſalt fiſh, lay in 
witer twelve hours, then lay it twelve hours on a beard, 
and then twelve more in water. When you boil it put 
it into the water cold: if is good, it will take about 
fftcen minutes boiling ſoftly. Boil parſuips very ten- 
der, ſcrape them, and put them into a ſauce-pan, pur 
% them ſome milk, tir them till thick, then ſtir in a 
good piece of butter and a little ſalt; when they are 
enough lay them in « plate, the fiſh by itſe!f dry, and 
butter and hard eggs chopped in a haſon. 

Az to water - cod, that need only be boiled and well 
immed. 

Scots haddocks yon muſt lay in water all night, 
You may boil or broil them. If you broil, you muſt 
ſplic them in two. 

You may garnifh your diſhes with hard eggs and 
parfnips. . 

To dreſs lamprryr. 

Tos beft of this fort of fiſh are taken in the river 
Severn; and, when they are in ſeaſon, the fiſhmon- 
ders and others in London have them from Glouceſter. 
But if you are where they are to be had freſh, you 
may dreſi chem as you pleaſe, 


To fry lampreys. 

B:.zep them and fave the blood, then waſh them in 
Lot water to take off the flime, and cut them into pie- 
ces. Fry them in a little freſh butter not quite enough, 
Pour out the fat, put in a little white wine, give the 
ban a ſhake round, ſeaſon it with whole pepper, nut- 
meg, ſalt, ſweet herbs, and a bay leaf, put in a few 
©3pers, à good piece of * rolled up in flour, and 

the 
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the blood; give the pan a ſhake round often, und coy 
them cloſe. When you think they are enough. take 
them out, ſtrain the ſauce, then give ther: boi 
quick, ſqueeze in a little lemon and pour over H fsh. 
Garniſh with lemon, and dreſs them juſt what i; 
fancy. 


To pitcheeck eels, 


You mull ſplit a large cel down the back, and joint 
the bones, cut it in two or three pieces, melt tlg 
butter, put in a little vinegar and falt, let your cel 
lie in two or three minutes; then take the piects ug 
one by one, turn them round with a little fine ſlicwer, 
roll them ia crumbs of bread, and broil them of - 3 
L-own. Let your ſauce be plain butter, with tn 
vi lemon, 


79 fry eels. 


Mart them very clean, cut them into pieces, {Gn 
them with pepper and ſalt, flour them and fry the n in 
butter. Let your ſauce-be plain butter melted, with 
the juice of lemon. Be ſure they be well drajicd from 
the fat before you lay them in the diſh. 


a brail eels. 


Taxt a large eel, {kin it and make it very clean. Ore 
the Helly, cut it in four pieces, take the tail end, (irip 
off the fleſh, beat it in a mortar, ſeaſon it with : ''r!e 
beaten mace, 4 little grated nutmeg, pepper, au ſalt, 
a little patſley and thyme, a little lemon-peel, an equz! 
quantity of crumbs of bread, roll it in a little piece of 
butter; then mix it -_ with the yolk of aa 77, 
roll it up again, and fill the three pieces of beliy with 
it, Cut the ſkin of the cel, wrap the pieces in, a: 
few up the ſkin, Broil them well, have butter and an 


anchovy for ſauce, with the juice of lemon. 


; Ts farce eels with white ſauce. 
Sa in and clean your eel well, pick off all the (ck 


clean from the bone, which you muſt leave whole to 


the head. Take the fleſh, cut it ſmall and beat in 


a mortar ; then take half the quantity of crumbs of 


bread, 
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bread, beat it with the fiſh, ſeaſon it with nutmeg and 
beaten pepper, an anchovy, a good deal of parſſey 
chopped fine, a few truffles boiled tender in a very lit- 
tle water, chop them fine, put them into the mortar 
with the liquor and a few muſhrooms ; beat it well to- 

ther, mix in a little cream, then take it out ard mix 
it well together with your hand, lay it round the bone 
ia the thape of the eel, lay it on a buttered pan, drudye 
it well wich fine crambs of bread, and bake it. When 
ic 1s done, lay it carefully in your diſh, have ready half 
a pint of cream, a quarter of a pound of freſh butter, 
fir it ons way till it is thick, pour it over your ecls, 
aud garniſh with lemon. 

Ta dreſs eels with Iren [auce. 

Seen and clean a large ec] very well, cut it in pieces, 
put tigte 2 ſauce-pan or ſtew- pan, put to it a quarter 
of a pint of water, a bundle of ſweet herbs, an onion, 
ſome whole pepper, a blade of mace, and a little falt. 
C-ver it cloſe, and when it begins to ſimmer, put in a 
gil of red wine, a ſpoonful of muthroom-pickle, a 
piece a butter as big as a walnut rolled in flour; co- 
ver it clofe, and let it ſtew till it is enough, which you 
will know by the ee] being very tender. Take vp your 
eel; lay it in a diſh, ſtrain. your ſauce, give it à bit 
qui, and pour it over your fiſh. You mult make ſauce 


Garn ill with lemon. - 


To roaſt a piece of freſh flurgeon. 

Dex a piece of freſh ſturgeon of about eight of ten 
pound, let it lie in water and falt fix or eight hours, 
with its foales on; then faſten it on the ſpit, and baſte 
it well with butter for a quarter of an hour, then with 
a littie flour, then grate a nutmeg all over it, a little 
ace ard pepper beaten fine, ſalt thrown over it, 
and a few ſweet herbs dried and powdered fine, and 
then crumbs of bread z then keep baſting a little, aud 
Erodgiag with crumbs of bread, and what falls 
ron it ti it is enough. In the mean time, prepare 
his ſauce: take a pint of water, an anchovy, à little 
ce of lemon-peel, an onion, a bundle of ſweet 


8 2 ©,» herbs, 


according to the largeneſs of your ecl, more or leſs. 
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herbs, mace, cloves, whole pepper, black and while, ; 
little piece af borſe-raddith ; cover it cloſe, let. 
quarter of an hour, then ſtrain it, put it into th. au 
pan again, pour in a pint of white wine, about a logen 
oyſters and the liquor, two ſpponfuls of cache, tw 
of walnut pickle, the inſide of a crab bruiſed be, or 
lobſter, ſhrimps or prawns, a good piece of er ral. 
led in flour, a ſpoonful of mulkrngmepick'c, .» juice 
of lemon. Boil ir all together; when your 51} i; e. 
nough, lay it in your diſh, and pour the ſauc: der 

Crarniſa with fried toaſts and lemon. 


Te ræaſt a fillet or collur of ſturge:n. 


Tax a piece of fre ſturgeon, ſcale it. got it, rake 
out the bones, and cut in leugths about ſeven - | rr 
inches; then provide ſome ſhrimps and oyitcrs © 1 
ſimall, an equa} quantity of crumbs of been 0 4 
little Jemon-peel grated, ſome nutmeg, a iis een 
mace, a little pepper and chopped parſley, © {+ ©. 
herbs, an anchovy, mix it together, Mhen 
butter one fide of your fiſh, and ſtrew fore = youu 
mixture upon it; then begin to roll it up as 25 
poſible, aud when the ſirſt piece is rolled up, ro! up? 
that another, prepared in the ſame manacr, and hin; 
it round with a narrow üllet, leaving 2s ich © 
the fh apparent as rany be; but you. maſt 14 +1) 
$* roll muſt not be above four inches and ah fee 

r elſe one part will be done before the iotide {> warts! 
therefore we often parboil the it fide roll belare 
it. When it is enough, lay it in your dith, aan“ 
pare ſauce as above. Garniſh with lemon. 


To beil ſturvem. | 

Creax your ſtargeon, and prepare a# w gt 
as will juſt boil it. To two quarts of watcr, ann 
vinegar, a ſtick of borſe-raddith, two or three & 
lemen- peel, fome wholz pepper, a bay leat, ac + [17 
handful of falt. Boi} your fiſh in this, an ren 
with the following ſauce: melt a pound of butter, du. 
ſolve an anchovy in it, put in a blade or tu nice, 
bruiſe the body of a crab in the butter, à c ricmpe 
or craw-fiſh,, a. little catchup, a little den juicy; 
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byly, mix it fine with a ſpoon in a little white wine: 
ter example, a fmall lobſter, one ſpoonful of wine, put 
it into a ſauce-pan with the meat of the lobſter, = 
foooofuls of white wine, a blade of mace, a little beat- 
en nepper and ſalt. Let it ftew all together a ſc mi- 
gutes, chen flit in a piece of butter, ſhake your ſauce- 
pen round till your butter is melted, put in a ſpoonful 
H vinegar, and ſtrew in as many crumbs of bread 
as will make it thick enough. When it is hot, pour 
it into your plate, and garuiſh with the chine of a lob- 
er cut in four, peppered, ſalted, and broiled. This 
mazes a pretty plate, or a fine diſh, with two or three 
lobiters. You may add one tea ſpoonful of fine ſugar 
20 Your ſauce. 


To reaft liter. 


Bor your lobſters, then lay them before the fire, 
zud baſte them with butter, till they have a fine froth. 
114 them up with plain melted butter in a cop. This 
good a way to the full as roaſting them, and not 
half the trouble, | 


To mat: a fine diſh of lolfters. 

Taxz three lobſters, boil the largeſt as above, and 
froth it before the fire. Take the other two boiled, 
and butter chem as-in. the foregoiag receipt. Take the 


two body-ſhells, beat them hot, and fill them with - 


the buttered meat... Lay the large lobſter in the mid- 
die, and the two ſhells on each fide; and the two 
vreat claws of the middle lobſter at cach end; and the 
wur pieces of chines of the two lobſters broiJed, and 
laid on each end. This, if nicely dune, makes a pretty 
Lich. * 


Td dreſi a crab. 


Hamxe taken out the meat, and cleanſed it from 


the ſkin 3 put it into a Rew-pan, with half a pint of 
whe wine, à little nutmeg, pepper, and ſalt over a 


low fire. Throw in a few crumbs of bread; beat up 


one yolk of an W one ſpoonful of vinegar, throw 
iT in, then thake v 


er ve it up on à plate. 
75 


fauce-pau round. a miaute, and. 


Te ART or COOKERY 


Tec flew prawns, ſfrimps, er craw-fiſh, 

Pick out the tails, lay them by, about two quarts, 
take the bodies, give them a bruiſe, and put them 11... 
to a pint of white wine, with a blade of mac. 
them ſtew a quarter of an hour, ſtir them togeth--, 
and ftrain them; then waſh out the ſauce-pan, pu: ;+ 
it the ſtrained liquor and tails: grate a ſmall nutrieg 
in, add a little ſalt, and a quarter of a pound of 
ter rolled in flour: ſhake it all together, cut a prett- 
thin toaſt round a quarter of a peck-loaf, toaſt it brown 
on both fides, cut into fix pieces, lay it cloſe toget)-: 
in the bottom of your diſh, and pour your fh. 
ſauce over it. Send it to table hot. If it be craw H, 
or prawns, garniſh your diſh with ſome of the bi-;--} 
claws laid thick round. Water will do in the roon; of 
wine, only add a ſpoouful of vinegar. 


To make ſcolloys of oy/ters. 

Por your oyſters into ſcollop ſhells for that purp»ſ-, 
ſet them on your gridiron over a good clear fire, let: 
them ſtew till you think your oyſters are enough, then 
have ready ſome erumbs of. bread - rubbed in a clean 
napkin, fill your ſhells, and ſet them before a pc 
fire, and baſte them well wah butter. Let them b. 
a fine brown, keep them turning, to be brown +. 
over alike; but a tin oven does them beſt before th 
fire. They eat much the beſt done this way, though. 
moſt people ſtew th: oyfters firſt in a ſauce-pan, with 
a blade of mace, thickened with a piece of batter, a 
fill the ſhells, and then cover them with crumbs aul 
brown them with a hot iron; but the bread has not th. 


fine taſte of the former. 


To flew muſcles. 

Wan them very clean from the ſand in two or three 
waters, put them into a ſtew- pan, cover them cloic, 
and let = ſtew till all the ſhells art opened; then 
take them out one by one, pick them out of the ſheils, 
and look under the tongue to ſee if there be a crab; 
if there is, you muſt throw away the muſcles; ſome 
will only pick out the crab, and cat the muſcle. When 

| . ; you 
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you have picked them all clean, put them into a ſauce- 

to a quart of muſcles put half a pint of the li- 
quer {trained through a ſieve, put in a blade or two 
of mace, a piece of butter as big as a large walnut 
rolled in flour; let them ſtew, toaſt fore bread brown, 
and lay them round the diſh, cut three-corner ways; 
per in the muſcles, and ſend them to table hot. 


Armther way to flew muſcles. 


Cxrax and ſte your muſcles as ig the foregoing re. 
ccipt, only to a quart of muſcles put in a pint of li- 
guor, and a quarter of a pound of butter rolled in a 
very little flour. When they are enough, have ſome 
crumbs of bread ready, and cover the bottom of your 
dith thick, grate half a nutmeg over them, and pour 
the muſeles and ſauce all over the crumbs, and ſend 
them to table. 


A third way ts dreſs muſcler. 

Srtw them as above, and lay them in your diſh ; 
ſtrew your crumbs of bread thick al! over them, then 
\:i them before a good fire, turning the iſh round and 
round, that they may be brown all alike. Keep ba- 
{ting them with butter, that the crumbs may be criſp, 
and it will make a pretty fide-diſh. You may Co coc- 


kles the ſame way. : 

Boti. them very well in falt and water, take them 
out and ſtew them in a little of the liquor, a little 
white wine, a little viaegar, two or three blades of 


race, two or three claves, a piece of butter rolled in 


flour, and the juice of a Seville orange. Stew them 
well, and diſh thera up. , 


T ragee oyflers. 


Tarr a quart of the largeſt oyſters you con get, 
open chem, fave the liquor, and ſtrain it through A 


fieve; waſh your oyſters in warm water; make a batter 


taus: Take two yolks of f » beat them well, 
grate in half a nutmeg, cut a hittle lemoh-peel ſmall, 
good deal of parſley, a ſpoonful of the juice of ſpi- 
| nage, 
wink 
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nage, two ſpoonſuls of eream or milk, beat it up wi 

flour to a thick batter, have ready ſome . br 
ſtew- pan, dip your oyſters one by one into the hattet, 
and have ready crumbs of bread, then roll then u, 
and fry them quick and brown ; ſome with the crunb. 
of bread, and ſome without. Take them out of the 
pan, and ſet them before the fire, then have ready a 
quart of cheſnuts ſhelled and ſæinned, fry them in e 
butter; when they are enough take them up, pont tb 
fat out of the pan, ſhake a little flour all over the pan, 
and rub a piece of butter as big as a hen's egg ai! er 
the pan with your ſpoon, till it is melted and thick; 
then put in the cyſter liquor, three or four 01 


let them boil, then put in the cheſnuts, and h. a pint 


of white wine, have the yolks of two oy 4 beat 


up with four ſpoonfuls of cream; ſtir all well togcther, 
when it is thick and fine, lay the oyſters in tlie di, 
and — the ragoo over them. Garniſh with che{wns 
and lemon. 

You may ragoo muſcles the fame way. Yon my 
leave out the piſtacho nuts, if you don't ke then; 
but they give the ſauce a fine flavour. 


Te ragoo endive. 

Tax ſome fine white endive, three heads, lay then 
in falt and water two or three hours, take a !:.-dred 
of aſpara cut off the heads, chop t g reit 
as far as is tender ſmall, lay it in, ſalt and water, tek- 
a bunch of _ waſh it and ſcrape it clean, cn: i 
in picces about three inches „put it into 2 {auce- 
pan, with a pint of water, three or four blades ©! 
mace, ſome whole tied in a rag, let it ſtew till 
it is quite tender; then put in the ſhake the 
ſauce-pan, let it fimmer till the graſs is enough. Tak 
the endive out of the water, drain it, leave one arg: 
bead whole, the other pick leaf by leaf, put it into 2 
ſtew- pan, put to it a pint of white wine; cover ne pan 
-gloſe, let it boi] till the endive is juſt enough, then put 
in a quarter af a pound of butter rolled in Pour, c 


ver it cloſe, ſhaking the when the endive is - 


nough. Take it up, lay the whole head ia the ridd's, 
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ard with a ſpoon take out the celery and graſs and lay 
round, the other part of the endive over that : then pour 
the liquor out of the ſauce-pan into the ſtew. pan, (tir 
it together, ſeaſon it with ſalt, and have ready the yo'ks 
of two eggs, beat up with a quarter of a pint of cream, 
and half a nutmeg grated in. Mix this with the ſauce, 
keep it ſtirring all one way till it is thick; then pour 
it over your ragoo, and ſend it to table hot. 


To rageo French beans. 


Tarr a few beans, boil them tender, then take your 
ſlew · pan, put in a piece of butter, when it is melted 
ſhake in ſome flour, and peel a large oaion, flice it and 

it brown in that butter ; then put in the beans, ſhake 
in a little pepper and a little ſalt, grate a little nutmeg 
in, have ready the yolk of an egg and ſome cream; 
ſtir them all together for a minute or two, and diſh 


them up. | 


To make grad brown gravy. 


Taxt half a pint of ſmall beer, or ale that is not 
bitter, and half a pins of water, an onion cut ſmall, a 
li::1e bit of lemon-peel cut ſmall, three cloves, a blade 
vf mace, ſome whole pepper, a ſpoonful of muſhroom. 
pick!-, a ſpoonful of walnut pickle, a fpoonful of catch- 
up and an anchovy ; firſt put a piece of butter into a 
ſauce- pan, as big as a hen's egg; when it is melted 
ſhake in a little 4 and let it be a little brown ; then 
by degrees ſtir in the above ingredients, and let it boil 
a quarter of an hour, then ſtrain it, and it is fir tor fiſh 


or roots. 


To fricaſey ſftirrets. 


Wasn the roots very well, and boil them till they are 
tender; then the ſkin of the roots muſt be taken of, 
cut in ſlices, and have ready a little cream, a piece of 
butter rolled in flour, the yolk of an egg beat, a little 
nul neg grated, two or three ſpoonfuls of white wine, 
a very little ſalt, and ſtir all together. Your roots be- 
ing in the diſh, pour the ſauce over them. It is a pret- 
ty tive diſh, So likewiſe you may dreſs root of ſal 


aud corzonera. 
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Chardoons fried and buttered. 
You muſt cut them about ten inches, and lring them 
then tie them in bundles like aſparagus, or cut them * 


{:nall dice ; boil them like peas, toſs them up wich pep. 
Per, ſalt, and melted butter. | P Pep 


2 bar doont d la fromage. 


Arrze they are ſtringed, cut them an inch long, 
New them in a little red wine till they are tender: fg. 
ſon with pepper and falt, and thicken it with a picce of 
batter rolled in flour; then pour them into your dif, 
ſqueczethe juice of orange over it, then ſcrape C|;o{ie 
cheeſe all over them, then brown it with a cheeſc-i-2,, 
and ferve it up quick and hot. : 


; - To make a Scots rabbit. 
Toasr a piece of bread very nicely on both ſides, 


butter it, cnt a ſlice of cheeſe about as big as the bread, 


toaſt it on both ſides, and lay it on the bread. 


To make a Welch rabbit. 


Toasr the bread on both ſides, then toaſt the cheele 
on one fide, lay it on the toaſt, and with a bo iro 
brown the other fide. You may cub it over with mul- 


ard. 


| To make an Engliſh rabbit. 
Toasr a lice of bread brown on both ſides, then lay 


it in a plate before the fire, pour a glaſs of red wine 
over it, and let it ſoak the wine up; then cut ſome 
cheeſe very thin, and lay it very thick over the broad, 
and put it in a tin oven before the fire, and it will be 
toaſted and browned preſently. Serve it away ht. 


| DO do it thus : 

Toasr the bread and ſoak it in the wine, fet it be- 
fore the fire, cut your. cheeſe in very thin ſlices, rub 
butter over the bottom of a plate, lay the chce's n, 
pour in two or three ſpoonfuls of white wine, cot 
with another plate, ſet it over a chaffing-diſh 0! /.0t 
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«nals for two or three minutes, then ſtir it till it is done 
and well mixed. You may ſtir in » little muſtard ; 
when ir is enough lay it on the bread, juſt Lrown iy 


with a hot ſho Serve it away hot. 


Sorrel awith cggr. 


Fiber, your forre] muſt be quite boiled an weil: 
brain id, then poach three eggs ſoft, and three hard, 
butter your ſorrel well, fry ſome three- corner toalts 
brown, lay the ſorrel in the diſh, lay the ſoſt eggs cu 
+ and the hard between; ſtick the toaſt in and abogt 


$6 Y 


u. Garniſh with quartered orange. 
A jricaſey of artichoke battams, 


Tax: them either dried or pickled; if dried, you 
muſt lay them in warm water for three or four houts, 
ſhifting the water two or three cimes ; then have read 
« little cream, aud à piece of freſh butter, flirred top -- 
ther one way over che fire till it is melted, then put ia 
the artichokes and when they are hot diſt them up. 


To fry articheler. 


Fiaer blanch them in water, then flcur tem, fry 
them in freſh butter, Jay them in your diſh, and pour 
weited butter over them. Or you may put a little red 
wire into che butter, and ſeaſon with nutmeg, peppcr 
aud ſalt. 


A white frieafey of muſoroems. 


Taxr 2 quart of freſh muſhrooms, make them elt an, 
gut them into a ſauce-pan with three ſpoonſuls of wa- 
ter and three of milk, and a very little ſalt, ſet them 
on a quick fire, and let them boil vp three times; then 
take them off, grate in alittle nutmeg, put in a little 
beaten mace, half à piat of thick cream, à picce ct 
butter rolled well in flour, put it all ther into the 
lauce-pan, and muſhrooms all together, e the ſauce- 
pan we!! all the time. When it is fine and thick, diſh 
them up ; be careful they do not curdle. You may itir 
the 1auce pan carefully with a ſpoon all the time. 
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To make buttered loaves. 


- Bear up the yolks of twelve eggs, with 1}. 
whites, and a quarter of a pint of yeaſt, {iran them 
into a diſb, ſeaſon with ſalt and beaten gingen, chen 
make it into a high paſte with flour, lay it in « +7 
cloth for a quarter of an hour; then make it ng jute 
little loaves, and bake them or boil them with hattet, 
and put in a glaſs of white wine. Sweeten we'! with 
ſugar, lay the loaves in the diſh, pour the ſauce yn 
them, and throw ſugar over the diſh. 


" Brackley and eggs. 


Bort your drockley tender, ſaving a lazge bun 7% Ge 
the middle, and fix or eight little thick ſprigs t. fic; 
round. Take a toaſt half an inch thick, toaſl un, 
as big as you would have it for your difh o. butter: 

ate, butter ſome eggs thus: take ſix eggs, more 6: 
cfs, as you have cal. 4 beat them well, put them in- 
to a ſauce - pan with a good piece of butter, a |i:tlc ſalt, 
keep beating them with. a ſpoon till they ar- thick 
enough, then pour them on the toaſt : ſet the ULirzet 
t_ of brockley in the middle, and the other tie 
Pieces round and about, and garniſh the Ci!) round 
with little ſprigs of brockley. This is a pretty ſide 
diſh, or a coruer-plate. 


Aſparagus and egg. 


Toasr a toaſt as big as you have occafion for, but- 
ter it, and lay it in your diſh; butter ſome eggs a 
above, and lay over it. In the mean time, bi) ſom: 
raſs tender, cut it ſmall, and lay it over the cygs. 
This makes a pretty ſide-difh for a ſecond cour ſe, or 
corner · plate. ” 


Brockley in ſallad. 


Bazockuey is a pretty diſh, by way of ſalad ia th! 

middle of a table. Boil it like aſparagus, (in he be- 

inning of the book you have an account how tg clean 

u), lay it in your diſh, beat up with oil and inegaf, 
and alittle ſalt. Garniſh with ſtertion buds. : 
ü 


* 
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Or boil it, and have plain butter in a cup : or farce 
French rolls with it, and buttered eggs together, for * 
bange: or farce your rolls with muſcics, done the um 
war as oyſters, only no wine. 


To make prtatne cake. 


Tor potatoes, boil them, peel them, beat them in 
7 mortar, mix them with the yolks of eggs, a little ſack, 
ſugar, a little beaten - mace, a little nutmeg, a little 
cream or melted butter, work it up into a paſte 3 then 
make it into cakes, or juſt what ſhapes you pleaſe wit 
moulds, fry them brown ic freſh butter, lay them in 
plares or diſhes, melt butter wich {ack and ſugar, and 
peur over them. 


A fading made thus : 


M it as before, make it up in the ſhape of a pn- 1 
ing, and bake it; pour butter, fack, and ſugar over it. | 


— — = — ww - 
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Ti make potatoes like a cillar of veal or matthn, 


axe the ingredients as before; make it up in the 
hape of a collar of veal, and with fome of it make 
round balls. Bake it with the balls, ſet the collar in 
ite middle, lay the balls round, let your ſauce be halt 
2 pint of red wine, ſugar enough to ſweeten it ; the 
yoiks of two eggs, beat up a little nutmeg, ſtir all theic 
together for fear of curdling ; when it is thick enough, - Y 
pour it over the collar. This is a pretty diſh for a Hr 
or iccond courſe. | 


To Breil potatoes. | 

Fier boil them, peel them, cut them in two, Lioit® © | | 
them till they are brown on both ſides ; then lay them " fd 

in che plate or diſh, and pour melted butter over them.“ 

To fry potatoes. 14 
Cor them into thin ſlices as big A? lA crow piece. f 1 
'ry them brown, lay then in the plate or diſu, pont 14 
melted butter, and ſack, and ſugar over Af. 7 beſe * 1 if 
are a pretty corner - plate. ; f 
: T. 3. : Show © "Pp 
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Maſhed potatcer. In 


1 Boi your potatoes, peel them, and put them into > N 
| fauce-pan, maſh them well; to two pounds of p<t2tve: 5 
put a pint of milk, a little ſalt, ſtir them well together, 8 
take care they don't (tick to the bottom, then take : - 
|, Quarter of a pound of butter, ſlir it in, and ſerve it up. 
| | 
To grill ſhrimps. 4 
[| S8ASOW them with ſalt and pepper, ſhred parijey, 
| butter, and ſcollop- ſhells well; add ſome grate 4 bread, el 
1 aud let them ftew for half an hour. Brown them with c 
| 2. hot iron, and ſerve them up- 2 
| ; 
; Buttered ſhrimps. 1 
| STEew two quafts of ſhrimps in a pint of white wir 2, 
with nutmeg, beat vp eight eggs, with a little white 
wine and half a pound of butter, ſhaking the ſauce. 
| pan one way all the time over the fire till they are th.ic: 7 
© enough, lay toaſted ſippets round. a diſh,.and pour ra. U 
p over it, ſo ſerve them up. h 
| 7 
To dreſi ſpinages : 
: Piex and waſh your ſpinage well, put it into a la. 
| pan, with a little ſalt. Cover it cloſe, and let it ew 41] ſ 
| It is juſt tender; then throw it into a fieve, drain ali ihe 
liquor out, and chop it ſmall, as much as the quatt 
| of a French roll, add half a piat of cream to it, fca!.1. a 
| with falt, pepper, and grated nutmeg, put in a qu a 
| of a pound of butter, and ſet it a-ſtewing over there b 


a quarter of an hour, ſtirring it often. Cut a French. 

roll into long pieces about as thick as your finger, try 

N e, chem, pouch fix eggs, lay them round or. the ſpius ge, 

1 ick the pieces of roll in and about the eggs? Serre 
up either for a ſupper, or a fide-diſh at a — cou. | 


1 

| | : Stewed ſpinage and eggs. | 

| Pic x and waſh your ſpinage very clean, put it :t9 

5 a ſauce - pan with a little falt; cover ie cloſe, ſhake the | 

pan often, when it is juſt tender, and, whilſt it s 

green, throw it into a ſieve to drain, lay it iato your * 
; | {1 
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In the mean time, have a ſtew-pan of water boiling, 
break as many eggs into cops as you would poach. 
Weben the water boils, put in the eggs, have an egg- 
fice ready to take them out with, lay them on the ſpi- 
nage, and garniſh the diſh with orange cut into quar- 
ters, with melted butter in a cup. 


T- il ſpinage, when you have nt room on the fire to di it 
by itſelf. 

Ilavt a tin box, or any cther thing that ſhuts very 
doſe, put in your ſpinage, cover it fo cloſe as no water 
can get ia, and put it into water, or a pot of liquor, cr 
any thing you are boiling. It will take about an hour, 


if the pot or copper boi In the ſame manner you 
may boil peas without water. 


Aſparagus forced in French rolls. 


Taxr three French rolls, take out all the crumb, by 
gelt cutting a piece of the 3 off; but be careful 
that the cruſt fits again the ſame place. Fry the rolls 
hrown in freſh butter; then take a pint of cream, the 
yolks of fix oggs beat fine, a little faſt and nutmeg, ſtir 
ther well together over a-flow fire till it begins to be 
thi::, Have ready a hundred of ſmall graſs boiled, then 
ſc tops enough to ſtick the rolls with, the reſt cut 
{ma} ar put into the cream, fill the loaves with them. 
B-fore you fry the rolls, make holes thick in the top- 
cruſt, adi tick the graſs in; then lay on the piece of 
cru, and ſtick the graſs in, that it may look as if it 
were growing. It makes a pretty fide-difh at a fecond 


A 
COUrtC, | 


To make oyſter loaves. 


Fay the French rolls as above, take half a pint of 
oyſters, ſtew them in their own liquor, then take out 
the oers with a fork, firain the liquor to them, put 
hem into a fauce-pan again, with a glaſs of white wine, 
« little beaten mace, a little grated nutmeg, a quarter 
et a pound of butter rolled in flour; ſhake them well 


together, then put them into the rolls; and theſe make 
a pretty fide · diſn for a firſt courſe. You may rub iii 
ile crumbs of two rolls, and toſs up with the met”? 

EI 
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To flew parſnips. 
Bott them tender, ſcrape them from the Gui, ci» 


them into ſlices, put them into a ſauce-pan with crea; 


enough; for ſauce, a piece of butter rolled in Ru, a 
little ſalt, and ſhake the ſauce-pan often. When g 
cream boils, pour them into a plate. ſor a coracr-4;/», 
or a ſide-diſh at ſupper. | 


To maſh |arſnips. 


Boi them tender, ſcrape them clean, then ſcrapc -!} 
the ſoft into a ſance-pan, put as much milk or cr: n 
will few them. Keep them ſtirring, and, when Aue 
_ ſtiy in a good piece of. butter, and ſend teu 19. 

e. 


To flew cucumberi. 


Paut twelve cucumbers, and flice them as thick 2 
a balf-crown, lay them in a coarſe cloth to drag, and, 
when they are dry, flour them and fry them brown n 
freſh butter; then take them out with an egg - Cice, l 
them in a plate before the fire, and have read one 


cucumber whole, cut a. long piece ont of the fie, d 


ſeoop out all the pulp ; have ready fried onions pec|.! 
and fliced, and fried brown with the fliced cucuin\ cr, 
Fill the whole 8 with the fried onion, ſeaſon it 
with pepper and falt; put on the piece you cut ont, and 
tie it ruund with a packthread. Fry it brown, firſt flour- 
ing it, then take it out of the pan, and keep it hot kcep 
the pan on the fire, and with one hand put in 4 itt: 
flour, while with the other you ſtir it. When it is cl, 
put in two or three ſpoonfuls of water, and half a pit 
of white or red wine, two ſpoonfuls of catchup, fiir it 
together, put in three-blades of mace, four cloves. hail 
a nutmeg, a little pepper and falt, all- beat fine toyc- 
ther ; ſtir it into the ſauce-pan, then throw iu your cu. 
cumbers, give them a toſs or two, then lay the wh! 
cucumbers in the middle, the reſt round, pour the HU 
all over, untie the cucumber before you lay it ici the 
diſh. Garniſh the diſh with fried onions, and fend it to 
table hot. This is a pretty fide-diſh at a firil courſ:. 


7. 
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To ragoo French beans. 


Frans a quarter of a peck of French beans, ſtring 
them, do not ſplit them, cut them in three acroſs, lay 
them in ſalt and water, then take them out, and dry 
them in a coarſe cloth, fry them brown, then pour out 
all the fat, put in a quarter of a pint of hot water, ſtir 
it into the pan by degrees, let it boil, then take a quar - 
ter of a pound of freſh butter rolled in a very little flour, 
tro ſpoonfuls of catchup, one ſpoonful of muſhrooms . 
pickle, and four of white wine, an onion ſtuck with fix 
c!:ves, two or three blades of mace beat, half a nutmeg 
grated, a little pepper and ſalt ; ſtir it all together for a 
few minutes, then throw in the beans ; ſhake the pan 
for a minute or two, take out the onion, and pour them 
inte your diſh. This is a pretty fide diſh, and you ma 
garaihh with what you fancy, either pickled F 
beans, muſhrooms, or ſamphire, or any thing elſe. 


A ragos of beans with a force. 


Racoo them as above, take two large carrots, ſcrape 
an boil them tender, then maſh them in a pan, ſeaſon 
with pepper and ſalt, mix them with a little piece of 
butter, and the yolks of two raw eggs. Make it into 
what ſhape you pleaſe, and baking it a quarter of an 
hour in a quick oven will do, but a. tin oven is the beſt ; 
lay it in the middle of the diſh, and the ragoo round. 
Scrve it up hot for a firſt courſe. 


Or this way, beans raged'd with a cabbage. 


Taxz a nice little cabbage about as big as a pint- 
baſon; when the outſide leaves, top, and ſtalks, are cut 
off, half boil it, cut a hole in the middle pretty big, 
take what you cut out and chop it very fine, | 
few of the beans boiled, a carrot boiled and maſh 
and a turnip boiled ; maſh all together, put them into 
a ſauce-pan, ſeaſon them with pepper, falt, and nut- 
meg, a geod piece of butter, ſtew them a few minutes 
over the fire, ſtirring the pan often. In the mean time, 
put the cabbage into a ſauce-pan, but take great care 
it qoes not fall to pieces; put to it four ſpoonfuls of 


water, 
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water, two of wine, and one of catchup ; ha 2 
ſpoonful of muſhroom pickle, a piece of butter led 
in a little flour, a very little pepper, cover it cloſ, d 


let it ftew ſoftly till it is tender; then take it up care. 


fully and lay it in the middle of the diſh, pour your 
maſhed roots in the middle to fall it up high, and your 
ragoo round it. You may add the liquor the cabbage 
was ſte wed in, and ſend it to table hot. This u do 
for a tp, bottom, middle, or fide-diſh. When bears 
ate not to be had, yau may cut carrots and turnips 
into little flices, and fry them'y the carrots in e 
round g ces, the turnips in pieces about two inches 
long, aud as thick as one's finger, and. toſs them up i. 
the ragoo. | 


Peans ragoe'd with parſuipr. 


Tax two large parſnips, ſcrape them clean, and 0 
them in water. When tender, take them up, ſcrape all 
the ſuft into a ſauce · pan, add to them four ſpoou'ni: 
of cream, a piece of butter as big as a hen's egg, chop 
them in the ſauce-pan well, and when they are quite 
quick, . heap them up in the middle of the diſh, and che 
ragoo round. 


Beans ragoo'd avith petatoer. 


Bor two pounds of potatoes ſoft, then peel tlie m, 
put them into a ſauce-pan, put to them balf a pint c 
milk, flir them about, and a little ſalt; then flir in 
quarter of a pound of butter, keep ſtirring all the time 
till it is ſo thick that you can't ſtir the ſpoon in it hardly 
for ſliſfneſs, then put it into a halſpenny Welch diſh, firit 
buttering the 4ith, Heap them as high as they »!! 
lie, flour them, pour a little melted butter over it, and 
ben few crumbs of bread. Set it into a tin oven He- 
fore the fire; and when brown, lay it in the middle of 
the diih, (take great care you” don't maſh it), paz. 


Four ragyo round it, ard ſend .it to table hot: - 


To rages celery | FA 


Wasn and make a bunch of celery very clean, c 
t. in picces,, about two inches long, put it ĩato a i{tew- 
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pan with juſt as much water as will cover it, tie three 
or four - blades of mace, two or three cloves, about 
twenty corns of whole pepper in a muſlin rag looſe, 
put it into the ſRew-pan, a little onion, a little bundle 
of feet herbs ; cover it cloſe, and let it ftew ſoftly till 
tender; then take out the ſpice, onion, and ſwegt herbs, 
put in half an ounce of truffles and morels, two 


big as an e rolled in _ fix Farthing Freach rolls, 
ſcaſon with falt to your palate, ſtir it all together, co- 
or it cloſe, andler it New U the foure is thick and 
good. Take care that your rolls do nat break, ſhake 
your pan often; when it is enough, diſh it up, and 


more put in with the rolls, wilt. make it a fine diſh, 


This for a firſt courſe. IA K 
If you would have it white, p in white wine in- 


lead of red, and ſome cream for a fecond courſe. 
To rages muſhroms. \, | : 


pan, a very little ſalt, ſet them on a quick fire, let them 
boil up, then take off, put to them a pill of red 
wine, a quarter of a pound of butter rolled in a little 
Jour, a littie nutmeg, a little beaten mace, fe it on the 
fire, ſtir it now and then; when it is thick and fine, 
Have ready the yolks of ſix 2 hot and boiled in a 
bladder hard, lay it io the middle of your dith, and pour 
the ragoo over it. Garniſh with broiled muſhrooms. 


A pretty diſh of eggs- 


Bort fix eggs hard, peel them and cut them in 
thin ices, put à quarter of a pound of butter into the 
lte w. pan, then pat in your and fry them quick, 
Half a quarter of an hour do them. Yon muſt be 
very careful not to break them, throw over them pep- 
per, fait, and nutmeg, lay them in your diſh before 
the fire, pour out all the fat, ſhake in a little flour, and 
have ready two ſhalots cut ſmall ; throw them into the 
pan, pour in a quarter of a pint of white wine, a little 
Juice of lemon, and a lirtle piece of butter rolled in 


fuls of catchup, a gill of red wine, a piece of butter as 


varniſh with lemon. The yolks of fix hard eggy, or 


Pex and ſcrape the flaps, put a quart into a ſauce - 


flour. 


— — 


| ful of catchup, a piece of butter as big as a large val 


* 
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flour. Stir all together till it is thick ; if you have 20 
ſauce enough, put in a little more wine, toaſt ſome thin 
ſlices of bread cut three-corner ways, and la- round 
our diſh, pour the ſauce all over, and ſend it to table 
t. You may put ſweet oil on the toaſt, if it be 3. 


y Egg: 4 ba tripe. 


Boll your eggs hard, take off the ſhells u © 
them long-ways in four quarters, put a little butter into 
a ſtew- pan, let it melt, ſhake in a little flour, {ir it 
with a-ſpoon, then put in your eggs, throw a 'iit!; 
| wp nutmeg all over, a little ſalt, a good deal cf 

red parſley ; ſhake your pan round, pour in a little 
cream, toſs the pan round carefully, that you do not 
break the eggs. When your ſauce is thick aud Gus. 
take up your eggs, pour the ſauce all over thein, and 
garniſh with lemon. 


. A fricafey of RE. 


Bott eight eggs hard, take off the ſhells, cnt them 
into quarters, have ready half a pint of cream, and 
quarter of a pound of freſh butter; ſtir it tageti er over 
the fire till it is thick and ſmooth, lay the eg: in your 
diſh, and pour the ſauce all over. Garniſh with the 
bard yolks of three eggs cut in two, and lay bund {le 
edge of the diſh, | 


; A ragoo of eggr. 

Bott twelve eggs hard, take off the ſhells, 2nd wit 
a little knife very carefully cut the white acr ſong- 
ways, ſo that the white may be in two halves, and the 
yoiks whole. Be careful neither, to break thc lite 
nor yolks, take a quarter of a pint of pick! mull- 
rooms chopped very fine, half an ounce of truffles and 
morels, boiled in three or four ſpoonfuls of water, {ave 
the water, and chop the truffles and morels very full, 
boil a little parſley, chop it fine, and mix them togelber 
with the truffle-water you ſaved, grate a litt meg 
in, a little beaten mace, put it into a fauce-pan with 
three ſpoonfuls of water, a gill of red wine, onc {poon- 


nüt, 
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aut, rolled in flour, ſtir all together, and let it boil. In 
the invan time, get ready your eggs, lay the yolks an 
whitcs in order in your dith, the hollow parts of the 
whites uppermoſt, that they may be tilled ; take fume 
crumbs of bread, and fry them brown and crifp, as y0n 
do for larks, with which fill up the whites of the eg; + 
as bigh as they will lie, then poor in your ſauce ail 
over, and garniſh with fried crumbs of bread. This ie 
a very geateel pretty diſh, if it be well done. 


To broil eggs. 


Cura toaſt round a quartern loaf, toaſt it brown, 
ay it in your diſh, butter it, and very carefully break 
fix or eight eggs on the toaſt, and take à red hot ſho- 
vel and hold over them. When they are done, ſquccze 
a._Seville orange over them, grate a little nutmeg over 
ir, and ſerve it up for a ſide- plate. Or you may poach 
rour eggs and lay them on the toaſt; or toaſt your 
bread criſp, and pour a little boiling water over it ; ſeu- 
ſon it with a little ſalt, and then lay your poached eggs 


on it. 


Te dreſs eggs will bread. 


Tut a penny-loaf, ſoak it in a quart of hot milk 
fir two hours, or till the bread is ſoft, then firain it 
rough a coarſe ſieve, put toit two ſpoontuls of orange- 
tower water, or roſe- water; ſwecten it, grate in a lit- 
'c pt meg, take a little diſh, butter the bottom of it, 
breas ia as many eggs as will cover the bottom of the 
dith, pour in the bread and milk, ſet it in a tin oven 
L-tore the fire, and half an hour will bake it; or it will 
na chathag-diſh of coals. , Cover it cloſe: before 


lire, or bake it in a ſlow oven. 


To farce eggs. 


Der two cabbage-lettuces, ſcald them, with a few 
m.1roms, parfley, forrel, and chervil; then chop 
them very ſmall with the yolks of hard eggs, ſeaſoned 
wech ſalt and nutmeg ; then ſtew them in 33 aud 
en they are enough, put in a little cream, then pour 
neun ity the bottom of a diſh. Take the whites, and 


U cuop 
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chop them very fine with parſley, nutmeg, and falt. 
Lay this round the brim of the diſh, and run a * 
ire · ſhorel over it, to brown it. 


Eggs with lettuce. 

| Scatd ſome cabbage-lettuce in fair water, ſqueeze 
them well, then flice them and toſs them vp in a ſauce. 
pan with a piece of butter; ſeaſon them with pepper, 
ſalt, and a little natmeg. Let them ſtew half an hour 
chop them well together : when they ate enough, lay 
them in your diſh, ſome eggs nicely in butter 244 
lay cn them. Garniſh with Seville orange. 


To fry eggs as round as balls. 


Havixs a deep frying-pan, and three pints of cli. 
Hed butter, heat it as as for fritters, and fir it 
with a ſtick, till it runs round like a whirlpoc! ; then 
break an egg into the middle, and turn it round «ith 
your ſtick, till it be as bard as a poached egg; the 
whirling round of the butter will make it as ruund 2. 
a ball, then take it up with a flice, and put it iu a dif 
before the fire : they will keep hot half an hon, and 
yet be ſoft ; ſo you may do as many as you pleatie. You 
may ſerve theſe with what you pleaſe, nothing better 
than ſtewed ſpinage, and garniſh with orange. 


To make an egg as big as fue. 
Paar the yolks from the whites, ſtrain tion Uh 


| teparate through a ſieve, tie the yolks up in a bladder, 


in the form of a ball. Boil them hard, then put this 
ball into another bladder, and the whites round it; tie 
t up oval fafhion, and boil it. Theſe are uſed for gr 
fallads. This is very pretty for a ragoo, boil fi lx 
yolks together, and lay in the middle of the rig00 6 
eggs; and ſo you may make them of any a jou 
pleaſe. 


To make a grand diſh of tage. 

You muſt break as many eggs as the yolks w. 6! 

2 pint baſon, the whites by themſelves, tie the yo!t5by 
themſelves in a bladder round : boil them hart, then 
have a wooden bowl that will hold a quart, made — 


w3 
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two batter diſhes, but in the ſhape of an egg, with a 
hole through one at the top. You are to obſerve, 
when you boil the yolks, to run a packtbread through, 
leaving a quarter of a yard hanging out. When the 
yolk is boiled hard, put it into the bowl-dith ; but be 
careful to hang it ſo as to be in the middle. 7 he 
ſtring being drawn through the hole, then clay the two 
bowls together, and tie them tight, and with a funn-r 
pour in the whites through the hole; then ſtœ the hel 
cloſe, and boil it hard. It will take an hour, WH. 
t is boiled enough, carefully open it and cut the ſt 
cloſe. In the mean time, take twenty eggs, beat een. 
„ch, the yolks by theraſeives, and-the whites by ther - 
ſeloes ; divide the whites into two, and bcil them ig 
bladders the ſhape of an egg. When they are boiled 
hard, cut one 1a two * and one croſs-ways, 
aud with a fine ſharp knife cut out ſome ot the white in 
the middle; lay the um egg in the middle, the two- 
long halves on each fide, with the hollow part upper - 
melt, and the two round flat between. Take an ounce 
of truffles and merels, cut them very ſinall, boil them in 
half a piut of water till they are tender, then take a 
pint of freſh muſhrooms clean picked, waſhed, an 
chopped ſmall, and put into the truflles and morels. Let 
them boil, add a little ſalt, a little beaten nutmeg, a 
little beaten mace, and add a gilt of pickled muſhrooms 
chcpped fine. Boil ſixteen of the yolks hard ig a blad- 
der, then chop thee and mix them with the other in- 
grediems; thicken it with u lump of butter rolled in 

aur, ſhaking your ſauce-pan round till hot and thick, 
then fill the round with this, turn them dowa again, 
and fil the two long ones; what remains, ſave to put 
inta the ſauce - pan. Take a pint of cream, a quarter cf 
a pound of batter, the other. four yolks beat fine, a Bis 
_ of. white wine, a gill of pickled muſlirooms, a liitle 
heaten mace, and a little nutmeg; put ail into the 
ſauce pan to the other ingredients, and tic all well to- 


gether one way till it is thick and fine; pour it over all, 


and garniſh with notcbed lemon. 

; nis is a grand diſh at a ſecond courſe: or you may 
mx it up with red wine and butter, ard it will do toc 
2. >, courſe. 
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To make a pretty diſh of whites of eger. 


Taxs the whites of twelve.eggs, beat them v 
for ſpoortuls of rofe water, a little grated lem p, 
a little nutmeg, and ſweeten with jugar: mix then 
well, boil them in four bladders, tie them in the hape 
of an egg, and boil them hard. They will take baff 
an hour. Lay them in your diſh ; when cold mix half 
a pint of thick cream, a gill of ſack, and half the juice 
of a Seviile orange. Mx all together, ſwecten with 
fine ſigar, and pour over the eggs. Serve it vp icr a 
ſide diſh at ſupper, or when you pleaſe. 


Ta dee beans in rag". 

Yovy muſt boi] your beans fo that the ſkins v ip 
off. Take about a quart, feafon them with pepper, 
ſalt, and nutmeg, then flour them, and have ready 
15me butter in a ſtew pan, throw in your ben, ty 
them of a fine brown, then drain them from the , 
and lay them in your dith. Have ready a quater of 
a pound of butter meked, and half a piut f Llancheg 
teans boiled, and heat in a mortar, with a very le 
pepper, falt, and nutmeg ; then by degrees mix zen 
in the butter, and pour over the other beans. Gru 
with a boiled and fried bean, and fo on till you 
rim of your diſh. Fhey are very good without 15, 
and only plain butter melted aver them. 


An amulet of beans. 


Biaxcn your beans, and fry them in ſweet butter, 
with a little parfley, pour out the butter, and Four ir 
ſome cream. Let it immer, ſhaking your pan ; e 
with pepper, ſalt, and nutmeg, thicken with thucg c 
four yolks of ep ge, have ready a pint of cream thickca- 
ed with the yolks of four eggs, ſeaſon with a little falt 
pour it in your diſh, and lay your beans on the amulct, 
and ſerve it up hot. 

The ſame way you may dreſs muſhrooms, t ruffles, 
green peaſe, aſparagus, and artichoke-bottams, {pi37g*, 
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ſorrel, c. all being fu ſt cut iato ſmall pieces, or ſhared 
fate. » E f 
To make a bean tanſcy. 


Tas two quarts of beans, blanch and beat them 
very fine in a mortar; ſeaſon with pepper, ſalt, and 
mace; then put in the yolks of fix eggs, and a quar- 
ter of a pound of butter, a pint of cream, half a pint. 
of ſack, and ſweeten to your palate. Soak four Na- 
ples biſcuits in half a pint of milk, mix them with the 
other ingredients. Butter a pan, and bake it, then turn 
t on a difh, and ſtick citron and orange - perl candied, 
aut ſmall, and ſtuck about it. Garniſh: with Sevi 
orange. 


T make a water tanſcy. 


Tar: twelve eggs, beat them very well, half a mau 
chet grated, and fitted through a cullendar, or half a 
peuny roll, half a pint of fair water. Colour it with :i;" 
juice of ſpinage, and one ſmall ſprig of tanſey beat 
gether; ſeaſon it with ſugar to your palate, a little ſalt, 
a imal! nutmeg grated, two or three ſpoonfuls of raſc- 
water, put it into a ſkillet, fiir it all one way, and le: 
it thicken like a haſty-pudding ; then bake it, or you 
may butter a ſtew · pan, and put it into. Butter a ditk, 
and lay over it; when one fide is enough, turn it with 
the dith, and flip the other fide into the pan. When 
that is done, ſet it into a maſſereen, throw ſugar all 
over, and garniſh with orange. 


Peaſe Frangviſe. 

Taxz a quart of ſhelled peaſe, cut 2 large Spanlik 
onion, or two middling ones imall, and two cabbage or 
Sie ſia lettuces cut ſmall, pu? them into a ſauce-pan, 
with half a pint of water, ſeaſon them with a little ſalt, 
a little beaten pepper, and a little beaten mace and nut- 
meg. Cover them cloſe, and let them ſtew a quarter of + 
an nour, then = in a quarter pf a pours of :reſh hu! 


ter rolled in a little flour, a ſpoonful of catehup, a lit- 


tie piece of burnt butter as big as 1 nutmeg ; cov. 
them cloſe, and let i: fimmer oftly an hcur; onen“ 
| U 3. 'naking.” 


PU — 
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—— — — 
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it up for a fide-plate. 


cf a plate, let it boil five minutes in water, then rain 
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ſhaking the pan. When it is enough, ferve it up fo 
a ſide · diſſi. 

For an alteration yon may ſtew the ingredients 25 
above: then take a ſmall cabbage-lettuce, an half. 
boil it, then drain it, cut the ſtalks flat at the bottom 
fo that it will ſtand firm in the dith, and with + (nic 
very carefully cut out the middle, leaving the outfge 
leaves whole. Put what you cut into a ſaucc-· pan, 
chop it, and put a piece of butter, a little pepper, eil, 
and nutmeg, the yolk of a hard egg chopped x fe 
crumbs of bread, mix all together, and, when it is t, 
fil] your cabbage ; put ſome butter into a ſtew-pan, ::; 
your cabbage, and fry it till you think it is encug), 
then take it up, untie it, and firſt pour the iugredien; 
of peaſe iuto your diſh, ſet your forced cabbage in the 
middle, and have ready four artichoke bottc:: fried, 
and cut in two, and laid round the diſh. This will do 
for a top-diſh, 

Green peaſe with cream, X 

Taxs a quart of fine rock peaſe, put them into 
a ſtew- pan with a piece of butter, as big as an egg, 
rolled in a little flour, feaſon them with a little ſalt aud 
nut meg, a bit of ſugar as big as a nutmeg, a l bun. 
dle of ſweet herbs, fome parſſey chopped fire, a quer 
cf a pint of boiling water. Cover them cloſe, and let 
them ſtew very ſoſtly half an hour, then porr in 2 ar- 
ter of a pint of good cream. Give it one boil, andere 


A farce meagre-cabbage. 
Tax a waite-heart cabbage as big as the tog 


it, cut. the ftalk flat to ſtand in the diſh, then caretully 

open the leaves, and talze out the infide, leaving tte 
outſide leaves whole. Chop what you take vt very 
fine, take the fleſh of two or three flounders ur plaite 
clean from the bone: chop it, with the cabb-g- and 
the yo!ks and whites of. four hard eggs, a haniul ct 
pickled parſley, beat all together in a morta, w a 
quarter of a pound of melted butter; mix it vp wit: 
the yolk of ag egg, and a few crumbs of — B 
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the cabbage, and tie it together, put it into a deep 


ſtew· pan, or ſauce · pan, put to it half a pint of water, 
a quarter of a pound of butter rolled in a little flour, 
the yolks of four bard eggs, an onion ſtuck with fix 
cloves, whole pepper and mace tied in a muflia rag, 
half an ounce of truffles and morels, a ſpoonful of * 
vp, a few pickled muſhrooms ; cover it cloſe, and let it 
immer an hour. If you find it is not enough, you 
mult do it longer. When it is done, hy it in your 
diſh, untie it, and pour the ſauce over it. 


To farce cucumbers. 


Taxt fix large cucumbers, cut a piece off the top, 
aud (coop out all the pulp; take a large white cabbage 
boiled tender, take only the heart, ; ba it fine, cut a 
large onion fine, ſhred ſome parſley and pickled muſh- 
rovins ſmall, two hard eggs chopped very fine, ſeaſon 
it with pepper, falt, and nutmeg ; ſtuff your cucumbers 
full, and put on the pieces, tie them with a packthread, 
and fry them in butter of a light brown ; have the fol- 
lowing ſauce ready: take a quarter of a pint of red 
wine, a quarter of a pint of r a ſmall onion 
chopped fine, a little pepper and ſalt, a piece of butter 
as big as a walnut, rolled in flour; when the cucum- 
bers are enough, lay them in your diſh, pour the fat 
out of the pan, and pour in this ſauce, let i boil, and 
have ready the yolks of two eggs beat fine, mixed with 
two or three ſpoenfuls of the — then turn them in- 
to the pan, let them boil, keep it ſtirring all the time, 
untie the ſtrings, and pour the ſauce over. Serve it up 
for a fide-diſh, Garniſh with the tops. 


To flew cucumbers, 


Taxe fix — cucumbers, flice them; take fix large 
onions, peel and cut them in thin flices, fry them both 
brown, then drain them and pour out the fat, pat 
them into the pan again, with three ſpoonfuls of hot 
water, a quarter of a pound of butter rolled in flour, 
and a tea-ſpoonful of muſtard ; ſeaſon with pepper 
and ſalt, and let them flew a quarter of an hour foftly, 

| ſhaking 
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Making the pan often. When they are enough, dif 
tem up: 


Pried celery: 

Taxsz fix or eight heads of celery; cut off the green 
tops, and take off the ouvlide ſtalks, waſh them clc:n, 
and the roots-clean ; then have ready haif a pint 
of white wine, the yolks of three eggs beat fine, aw 2 
little ſalt, and-nutmeg ; mix all well together witl - ur 
into a batter, dip every head iato the batter, a. (ry 
them in butter. When enough, lay them ia your d h. 
and pour melted butter over them. 


Celery with cream. 
Wu and clean fix or eight heads of celery, ert them 
about three inches long, boil them tender, pour away 
all the water, and take the olks of four eggs beat fine, 
| half a pint of cream, a little ſalt and nutmeg, pour 
over, keeping the pan ſhaking all the while. When it 
begins to be thick, diſh it up, 


Cauliflower r ried. 


Taxs two fine cauliffowers, boit them in milk in4 


water, then leave one whole, and pull the other te 


pieces: take half a pound of butter, with two ſpoonf.'+ 


of water, a little duſt of flour, and melt the butter in 
a-ſtew-pan'; then put in the whole cauliflower cut ;: 
two, and the other pulled to pieces, and fry it til! it iz 


of a very light brown. Seaſou it with pepper and galt. 
When it is enough, lay the two halves in the middle, 


and pour the all over. 

'Taxs a pint of fine oatmeal, boif it in three pints of 
new milk, ſlirring it till it ia as thick-as u baty-pu.- 
ding: take it pr” ſtir in half a pound of freſh b · 
ter, a little beaten mace and nutmeg, and a gill of {ack; 


then beat 1 4 half the whites, fir all uch 
e 


her, lay puff. alt over the diſti, pour in the 


| in :with a few curranty- | | * 
- s 


g and bake it half an hour. Or you may boil 
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To make a potatoes pudding. 


TaxkE a quart of potatoes, boil them ſoft, peel them, 
aud ra them with the back of a ſpoon, and rub them 
through 2 heve, to have them fine and fmooth; take 
half a pound of freſh butter melted, half a pound of 
fine ſugar, ſo beat them well together till they are very 
month, beat fix eggs, whites and all, ſtir them in, and 
a pla of ſack or brandy. You may add half a pound 
of cu:rants, boil it half an hour, melt butter with a 
gaſs of white wine; ſweeten with ſugar, and pour over 
it. You may bake it in a diſh, with puft-paſte all round 
the dib, and at the bottom. 


To make a ſecond potato? pudiling. 


Bolt two pounds of potatoes, and heat them in a 
mort-r fine, beat kn half a pound of melted butter, boil 
it half an hour, pour melted butter over it, with a glaſs 
of white wine, or the juice of a Seville orange, and 
ticow ſugar all over the pudding and diſh. 


To make a third fort of potatoe pudding. 


Taxs two pounds of white potatoes, boil them ſoft, _ 


peel and beat them in a mortar, or ſtrain them through 


2 ſieve till they are quite fine; then mix in half a pound 


of freth butter melted, then beat up the yolks of eight 
eggs, and three whites, flir them in, and half a pound 
of white ſugar finely pounded, half a pint of ſack, ſtir 
it well together, grate in half a large nutmeg, and ſtir 
in half a pint of cream, make a puff. paſte, and lay all 
over your diſh and round the edges; pour in the pud- 
ding, and bake it of a fine light brown. 

For change, put in half a pound of currants; or you 
may firew over the top half an ounce of ,citron and 
orange · peel cut thin, before you put it into the oven. 


To make an orange-pudding. 


Tax the yolks of ſixteen eggs, beat them well, with 
half a pound of melted butter, grate in the rhind of two 
hue Seville aranges, beat in half a pound of fine ſugar, 


two 


* 1 
, 
* 
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two ſpoonfuls of flower water, two of roſc-wa. 
ter, a gill of ſack, balf a pint of cream, two Naples 
biſcuits, or the crumb of a halfpenny roll ſoaked in the 
cream, and mix all well together, Make a thi: puff. 
paſte, and lay all over the diſh and round the rim, pour 


in the pudding and bake it. It will take about a; long 


baking as a cuſtard. 


: To make a ſecond fort of orange pudding. 
You muſt take fixteen yolks of eggs, beat them fin-, 
mix them with half a pound of deln butter me e 
and half a pound of ſugar, a little roſe - war, 4 
little nutmeg. Cut the peel of a fine large Seville 
orange ſo thin as none of the white appears, bez: : 
fine in a. mortar till it is like a paſte, and by degrees 
mix in the above ingredients all together; then lan 2 
pu paſte all over the diſh, pour in the ingredii n and 
* | 


Te make a third orange pudding. 
You muſt take two large Seville oranges, ar grete 
off the rbind as far as they are yellow ; then put you; 
oranges in fair water, and let them boil till they are 


tender. Shift the water three or four times to taken 


the bitterneſs ; when they are tender, cut them ger, 


and take away the ſeeds and ſtrings, and beat the other 


part in a mortar, with half a pound of ſugar, !:'! it 1 
a paſte ; then put to it the yolks of fix eggs, e or 
four ſpoonfuls of thick cream, half a Naples bicu: 
ted, mix theſe, together, and melt a pound of 1c 
utter very thick, aud ſtir it well in. When {it is cold, 
put a little thin puff. paſte about the bottom and r: oi 
your diſh; pour in the ingredients, and bake it about 


three quarters of an . 


To make a frurth orange pudding. 

You muſt take the outſide rhind of three Seville ora 
ges, boil them in ſeveral waters till they are teu“let, 
then pounck them in 2 mortar, with three quarters 4 
pound of ſugar ; then blanch half a pound of ſweet al. 
mands,. beat them very fine. with roſ water to keep 
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them from oiling, then beat fixteen but fix whites, 
2 pour! of freſh butter; and beat all theſe * 
till it is light and hollow; then lay a thin puff - paſte 
all over the diſh, and put in the ingredients. Bake it 
with your tarts. 


'To make a lemon pudding. 


Cart the outſide rhind of two clear lemons : ' thes 
prate two Naples biſcuits and mix it with the grated 

cel, and add ro it three quarters of a pound of white 
. twelve yolks of eggs, and balf the whites, three 
quarters of a pound 6 melted butter, half a pint of 
thick cream ; mix all well together, lay a puff-paſte all 
over the diſh, pour the bes, moe in, and bake it. An 
hour will bake it. | 


To bake an almond pudding. 


Brasch half a pound of ſweet almonds, and four 
bitter 01es, in warm water, take them and pound them 
iu 2 marble mortar, with two ſpoonfuls of orange- 
flower water, and two of roſe-water, a gill of ſack; 
mix i four arg biſcuits, three quarters of a 
pound of melted butter; beat eight eggs, and mix them 
with a quart of cream boiled, grate in half a nutm 
an! a quarter of a pound of ſugar ; mix all well to 
ther, make a thin puff-paſte and lay all over the diſh, 
pour iu the i ts, and bake it. * 


75 beil an almond pudding. 


Bear a pound of ſweet almonds as ſmall as poſſible; 
with three ſpoonfuls of roſe- water, and a gill of ſack or 


white wine, and mix in half a pound of freſh butter 


melted, with five yolks of eggs and two whites, a quart 
of cream, a quarter of a pound of ſugar, half a aut- 
meg grated, one ſpoonful of fleur, and three ſpoonfuls 
of erumbs of white bread ; mix all well together, and 


bil it, It will take half an bour boiling, 


To 
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T make a ſagoe pudding. 

Ler half a pound of ſagce be waſhed well in tua 
or four hot waters, then put to it a quart of e mill, 
and let it boil together till it is thick; tir it carefully, 
(for it is apt to burn); put in a ſtick of ciunamom v1.c 
you ſet it on the fire: when it is boiled, take it oy, 
before you pour it out, ſtir in half a pound of fred, 
butter, then pour it into a pan, and beat up nine ex, 
with five of he whites and four ſpoonfuls of ſacl ; {ir 
all together, and ſweeten to your taſte. in , 
quarter of a pound of currants clean waſhe! = ruh. 
bed, and juſt plumped in two ſpoonfuls of fack a twy 
of roſe-water; mix all well together, lay a puſt-pakte 
over a diſh, pour in the ingredients, and bal i:, 


Te make a millet pudding. 


You muft get half a pound of millet feed. 2nd after 
it is waſhed and picked clean, put to it hai: « pound 
of ſugar, a whole nutmeg grated, and three its cf 
milk. When you have mixed all well together. break 
in half a pound of freſh butter; butter your diſh, pour 
it in, and bake it. 


To make a carrot pudding. 


- You muſt take a raw carrot, ſcrape it very clean, and 
grate it: take half a pound of the grated ct, and 
a pound of grated bread, beat up eight eggs, cat out 
half the whites, and mix the eggs with Fall a pint of 
cream; then ſtir in the bread and carrot, half a und 
of freſh butter melted, half a pint of ſack, and three 
ſpoonfuls of orange-flower water, a nutmeg ate! 
Sweeten to your palate. Mix all well together, and 
if it is not thin enough, ſtir in a little new mik or 
cream. Let it be of a moderate thickneſs, lay a puff. 
=_ all over the diſh, and pour in the ingr: (tents 

ake it ; it will take an hour's baking. Or you ny 
boil it, but then you mult melt butter, and put iu wi. 
A ſccetd 
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A fecond carrot pud. ling. 


Ger two penny loaves, pare off the cruſt, ſu: k 
them in 2 quart of boiling milk, let it Rand till it is 
cold, then grate in two or three large carrots, then pat 
jn eight eggs well beat, and three quarters of a pound 
of freſh hatter melted, grate in a little nutmeg, aud 
ſx:eten to your taſte. Cover your diſh with . 
por in the ingredients, and bake it an hour. 


To make a cow/lip pudding, 


Havixc got the flowers of a peck of cowſlips, cut 
nem ſmall, and pound them ſmall, with half a pound 
of Naples biſcuits grated, and three pints of cream. 
Boi! them a little; then take them off the fire, and beat 
op xtcen eggs, with a Intle cream and a little roſe- 
water, Sweeten to your palate. Mix it all well toge- 
ther, butter a diſh and pour it in, Bake it; and when 
it is enough, throw finc ſugar over, und ſerve it up. 

Note, New zailk will do in all theie puddings, when 
vou have no cream. 


T; nate a guince, apricot, or cubite: pear plumb pudding. 
$c4Lyd your quinces very tender, pare them ve 
thin, Co off the ſoft ; in it with — very . 
put in a little ginger and a little cinnamon. To a pint 
of cream you mult put three or four yolks of eggs, and 
ſtir it into your quinces till they are of a good thick- 
' neſs, It mult be pretty thick. So you may do apri- 
cots »r white-pear plumbs. Butter your diſh, pour it 


in and hake it. 


Te make a pearl barley pudding. 


Gira pound of pear] barlæy, waſh it clean, put to 
it tire quarts of new milk and half a pound of double 
refed ſugar, a nutmeg grated ; then put it into a d 
pan, nad bake it with brown bread. Take it ou of 
the n, beat up fix eggs; mix all well up together, 
butts: « iſh, pour it in, bake it again an hour, and it 
Is excellent, 

X. To 
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"ns much as you think will make it thick enough, beat 


. 


To make a French barley pudding. 


Por to a quart of cream fix eggs well beaten, hatt 
the whites, ſweeten to your palate; a little orange 
lower water, or roſe-water, and a pound of n.c|tc4 
butter; then put in fix handfuls of French barley, that 
has been boiled tender in milk, butter a diſh, aid put 
it in. It will take as long baking as a veniſon - pully 


To make an apple - pudding. 

Taxt twelve large pippins, pare them, and tabe cut 
the cores, pat them into a ſauce-pan, with four or g ve 
ſpoonfuls of water, Boil them till they are ſoft and 
thick ; then beat them well, ftir in a quarter of 1 cund 
af butter, a pound of loaf ſugar, the juice of th ce ie. 
mons, the peel of two lemons, cut thin and beat fine 
in a mortar, the yolks of eight eggs beat; mix a well 
together, bake it in a flack oven ; when it is naar dot, 
throw over a little fine ſugar. You may bake in a 
puñ- paſte, as you do the other puddings. 


Te make an Italian pudding. 
Taxz a pint of cream, and flice in ſome French ro!!;, 


ten eggs fine, grate a nutmeg, butter the bottom of the 
diſh, ſlice twelve pippins iato it, throw ſome or2nge- 


peel and ſugar over, and half a pint of red wine ; then 
pour your cream, bread and eggs over it; firit laya 


puff · paſte at the bottom of the diſh and roy: this 
edges, and bake it half an hour. 


To make a rice pudding. : 
Takt a quarter of a pound of rice, put it into a 
fagce-pan, with a quart of new milk, a ſtick of cinaa- 
„ {tir it often, to keep it from ſticking to the ſauce- 
pan. When it has boiled thick, pour it into à pau, 
ſtir in a quarter of a pound of freſh butter, and {ugar 
to your palate ; grate in half a nu » add thirce or 


four ſpoonfuls of roſe-water, and ſtir all well together: 


when it is cold, beat up eight egge, with half the 
whites, beat it all well together, butter a diſh and por! 
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it in and bake it, You may lay a puT-paſte Fiſt all 
over the diſh ; for change, put in a few currants, and 
ſweetmeats, if you chule i. 

A ſeernd rice padding. 

Crt half a pound of rice, | to it three quarts of 
milk, ſtir in half a pound of ſugar, grate a ſmall nut- 
meg in, and break in half a pound of freſl. butter ; but- 
ter 2 diſh, and pour it in and bake it. You _ add 
z quarter of a pound of currants, for change. If you 
boi! the rice and milk, and then {tir in the ſugar, you 
may bake it before the fire, or in a thin oven, You 
may add eggs, but it will be good without. 


A third rice pudding. 


Taxs fix ounces of the flour of rice, put it into 2 
cuart of milk, and let it boil till it is pretty thick, ſtir- 
Ing it all the while; then pour it into a pan, ſtir in 
half 2 pound of freſh butter, and a quarter of a pound 
of ſugar ; when it is cold, grate in a nutmeg, beat f 
eggs with a ſpoonful or two of ſack, beat and tir 2. 
nc] together, lay a thin pull paſte ou the bottom of 
your dh, pour it in and bake it. 


To bil a caſtard pudding, 

Tout a pint of cream, ont of which take two or 
ture ſpoonfuls, and mix with a ſpoonful oi fine flour; 
let the reſt to boil. When it is boiled, take it off and 
ſtir in the cold cream, and flour very well; when it i3 
cool, beat up five yolks, and two whites of eggs, and] 
fir in a little ſalt and ſome nutmeg, and two or three 
ipoonfuls of fack ; ſweeten to your palate; butter a 
wooden bowl, and pour it in, tie a cloth over it, and 
boil it balf an hour, When it is enough, untie the 
cloth, turn the pudding out into your diſh, and pour 
melted butter over it. 


To make a flour pudding. 

Taxs a quart of milk, beat up eight eggs, but four 
of the whites, mix with them a quarter of a pint of 
milk, and ſtir into that four large ſpooafuls of flour, 
beat it well together, boit fix bitter almonds in two. 
X 2 ſpoonfuls 
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ſpoonfuls of water, pour the water into the eggs 
blanch the almonds and beat them fine in a rf 
then mix them in, with half a large nutmeg and ws 
ſpoonful of ſalt, then mix in the reſt of the milk, fla 
your cloth well, and boil it an hour; pour melted but- 
ter over it, and ſugar if you like it, thrown all cer. 
Obſerve always, in boiting puddings, that the water 
boils before you put them into the pot, and base rea. 
dy when they are boiled, a pan of clean cold weer; 
jutt give your pudding one dip in, then untie the chith, 
aud it will tura out, without ſticking to the cluty, 


To make a batter pudding. 


Taxz a quart of milk, beat up fix eggs, half the 
whices, mix as above, ſix ſpoonfuls of flour, tc. 
ſpoon ful of falt, and one of beaten ginger ; thc: nt 
all together, boil it an hour and a quarter, aud row 
melted butter over it. You may put in eight eggs, if 
you have plenty, for change, and half a pound of 
prunes, or currants. f 


To make a batter pudding without epgr. 

Taxt a quart of milk, mix fix ſpoonfuls of flour, 
with a little of the milk firſt, a tea-ſpoonfn! -* tt, 
two tea-ſpoonfuls of beaten ginger, and tuo ite 
tincture of ſaffron ; then mix all together 2d it 
an hour. You may add fruit as you think prop... 


— To make a grateful pudding. 
Taxes a pound of fine flour, and a pound of «kite 


© bread grated, take eight eggs, but half the ves, 


beat them up, and mix with r a pint of , milk, 
then tir in the bread ard flour, 2 pcund of raivns 
ones, a pound of currants, half a pound of jar, a 
litele beaten ginger 3 mix all well together, and either 
hake or boil it. It will take three quarters of an huvur”s 
baking. Put cream in, inſtead of milk, if you ave it. 
It will be an addition to the pudding. 


To make a bread pudding. 
| Cur off all the cruſt of a penny white loaf, an Nice 
it chin into a quart of milk, ſet it over a chaffiag-dih 
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of coals till the bread has ſoaked up all the milk, then 

nt in a piece of ſweet butter, ſtir it round, let it ſtand 
till cold ; or you may boil your milk, and pour over 

our bread and cover it up cloſe, it does full as well: 
then take the yolks of fix eggs, the whites of three, 
and beat them up with a little roſe-water and nutmeg, 
a little ſalt and ſugar, if you chuſe it. Mix all well to- 
gether, and boil it half an hour. 


To make a fine bread pudding. 


Taiz ail the crumb of a ſtale penny loaf, cnt it thin, 
a quart of cream, ſet it over a flow fire, till it is ſcald- 
ing be, then let it ſtand till, it is cold, beat up the 
bread ud cream well together, grate in it ſome auimeg, 
take twelve bitter almonds, boil them io two ſpoonfuls 
of unter, pour the water to the cream and tir it in 
with a little falt, ſweeten it to your palate, blanch the 
almonds and beat them in a mortar, with two ſpoonfuls 
of role or orange · flower water, till they arc a fine paſte ; 
then mix them by degrees with the cream, till they are 
well mixed in the cream, then take the yolks of eight 
eggs, the whites of but four, beat them well and mix 
them with your cream, then mix all well together. A 
wooden diſh is beſt to boil it in; but if you boil it in 
a luth, be ſure to dip it in the hot water and flour it 
wel, tie it looſe and boil it half an hour. Be ſure the 
water boils when you put it in, and keeps boiling all 
the time, When it is enough, turn it into your diſh, 
melt butter and put in two or three ſpoonfuls of white 
wine or ſack, give it a boi] and pour it over your pud- 
ding; then ſtrew a good deal of fine ſugar all over the 
pudding and diſh, and ſend it to table hot. New milk 
wil! Jo, when you cannot get cream. You may for 
char ge put in a few currants. 


To make an ordinary bread pudding. 


es two halfpenny rolls, flice them thin, cru# 
and al, pour over them a pint of new milk boiliug 
hot, cover them cloſe, let it ſtand ſome hours to ſoak ; 
then beat it well with a little melted butter, ard bear 
rp the yolks and whices of two eggs, beat all together 
well with a little ſalt, Boil it bat an hour; when it 
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is done, turn it into your diſh, pour melted butter and 
ſugar over it. Some love a little vinegar in the bu;+ 6, 
If your rolls are [tale and grated, they will do better; 
add a little ginger. You may bake it with a few cur. 
rants. : 


To make a baked bread pudding. 


Taxs the crumb of a penny loaf, as mach fi», th 
yolks of four eggs aud two whites, a tea-incontyl of 
ginger, half a pound of ra''ins ſtoned, half a pur! of 
currants clean waſhed and picked, a litile fait. Mx 
firſt the bread and flour, ginger, ſalt, and ſugar ty your 
palate, then the eggs, and as much milk as wil make 
ir like a good batter, then the fruit, butter th diſh, 
pour it in and bake it. 


To make a boiled laaſ. 


Taxs a penny loaf, pour over it half a pint milk 
boiling hot, cover it cloſe, let it Rand till it ha: h 
up the milk; then tie ir up in a cloth, and nta 
quarter of an hour. When it is done, lay it in your 
diſh, pour melted butter over it, and throw (1-27 
over; a-ſpoonful of wine or roſe- water does 24 »."! [1 
the butter, or juice of Seville orange. A Fra ch 
manchet does beſt; but there are little loaves made on 
purpoſe for the ufe. A French roll or oat · car docs 
very well boiled thus. 


To make a cheſuut pudding. 

Pur a dozen and a half of cheſnuts into a ik.ilet or 
ſauce-pan of water, boil them a quarter of zn ur, 
then blanch and peel them and beat them in a Marble 
mortar, with a little orange-flower or rofe-water ard 
ſack, till they are a fine thin paſte ; then beat t 
eggs with half the whites, and mix them u grite 
half a nutmeg, a little ſalt, mix them with thc + pivts 
of cream and half a pound of meſted butter, [werten 
it to your palate, and mix all together. Lay puff 
paſte all over the diſh, pour in the mixture and babe“. 

hen you can't get cream take three pints d&, 
beat up the yolks of four eggs and ſtir into the , 
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{et it over the fire, ſtirring it all the time till it is ſcald- 
ing lots then mix it in the room of the cream. 


Te make a fine plain baked pudding. 

Vor muſt take a quart of milk, and put three bay 
leaves into it. When it has boiled a little, with fine 
flour, make it into a haſty pudding with a little ſalt, 
pretty thick; take it off the fire, and ſtir in half a 
your! of butter, a quarter of a pound of ſugar, beat 
up twelve eggs and half the whites, {tir all well toge- 


ther, lay a puff-paſte all over the Ciſh and pour in your 
ſtutl. Half an hour will bake it. 


To make pretty little cheeſe curd puddings. 


You mult take a gallon of milk, and tuen it unh 


ru1et, then drain all the curd from the whey, put the 
cu into a mortar, and beat it with half a pound of 


fein butter, till the butter and curd are well mixed; 


then beat fix 885 half the whites, and ſttaiu them to 
the card, two 

grated; mix all theſe together, and ſweetcu to your 
plate; butter your patty-pans, and fill them with the 
ingredients. Bake them, but don't Jer your oven be 
too hot; when they are done, turn them out into a 
diſh, cut citron and candied orange-pes! into little nar» 
row bits, about an inch long, and blanched almonds 
cut in long flips, ſtick them here and there on the rops 
of — — juſt as you fancy ; pour melted batter 
with a little ſack in it into the diſh, and throw fine ſu- 
gar all over the puddings and diſh. They make a pret- 
ty ſide-diſh. a 


To make an apricet pudding. 

Connie lix large apricots very tender, break them 
very ſmall, ſweeten them to your taſte. When they 
are cold, add fix eggs, orly two whites well beat; mix 
them well together with a pint of good cream, lay a 
p»f-paſte all over your ith and pour in your ingre- 
dieats, Bake & half an hour, don't let the oven be 


too hot; when it is 3 throw a little fine ſugar all 
over it, and ſend it to table hot. 


aples biſcuits, or half a penny roll 
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| To make the Ipſuich almond pudding. 


STEey ſomewhat above three ounces of the cru o 
white bread fliced, in a pint and a half of creag 7 
grate the bread, then beat half a pint of blanch ;j. 
monds very fine till they are like a paſte, with a lie 
orange-flower water, beat up the yolks of eight 
and the whites of four: mix all well together, 
a quarter of a pound of white . and ſtir in le 
melted butter, about a quarter of a pound; lay a2 
of puff paſte at the bottom of your diſh, and pont 10 
the ingredients, Half an hour will bake it, 


To make a vermicelli tudding. 
You muſt take the yolks of two eggs, and mix 27 


with as much flour as will make it pretty Riff, to a. + 


can roll it ont very thin, like a thin wafer ; and when 
it is ſo dry as you can roll it up together without bro ak- 
ing, roll it as cloſe as you can; then with a ſharp knit: 
begin at one end, and cut it as thin as you can, have 
ſome water boiling, with a little ſalt in it, put in 
paſte, and juſt give it a boil for a minute or two: n 
throw it into a ſieve to drain, then take a pan, 
layer of vermicell: and a layer of butter, and 
When it is cool, beat it up well together, and melt the 
reſt of the butter and pour on it; beat it well (a po. d 
of butter is enough, mix half with the paſte, ard the 
other half melt,) grate the crumb of a penny lust, 
mix in; beat up ten eggs, and mix in a ſmall nutmeg 
rated, a gill of ſack, or ſome roſe-water, a tea t, 
1 of ſalt, beat it all well together, and ſweeten 1 
r palate ; pou a little lemon-peel in, and dry wo 
— blades of mace. and beat them fine. You way, 
for change, add a pound of currants nicely waſhe d ©: 
picked clean ; butter the pan or diſh you babe 
and then ponr in your mixture. It will take an f ur 
and a half baking; but the oven muſt not be too hot. 
If you lay a 8 thin cruſt round the bottom of 
dif or kdes, 19 will be better. | 


Pud:i:ngr 
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Puddings for little diſhes. 1 

You muſt take a pint of cream and boil it, and flit 
a halfpenny loaf, and pour the cream hot over it, and 
cover rt cloſe till it is cold ; then beat it fine, and grate 
in half a large nutmeg, a quarter of a pound of ſugar, 
the yo!ks of four eggs, but two whites well beat ; beat 
it as well together, With the half of this fill four little 
wooden diſhes ; colour one yellow with ſaffron, one red 
with cochineal, green with the juice of ſpinage, and 
blue with ſyrup of violets ; the reft mix with an ounce 
of ſwert almonds blanched and beat fine, and fill a diſh. 
Vue diſhes muſt be ſmall, and tie your covers over very 
cloſe wi h packthread. When your pot boils, put them 
in, An hour will boil them; when ecough, torn them 
vit in a diſk, the white one in the middle, and tne four 
coloured ones round. When they are enough, raclt 
jom: freſh butter, with a glaſs of ſack, and pour over, 
aud throw fugar all over the diſh. The white pudding- 
diſh muſt be of a larger ſize than the reſt 5 and be ſare 
to butter your diſhes well C:fore you put them io, and 
don't all them too full. 


To make a fmeetmeat pudding. 


Pur a thin puff-paſte all over your dich; then have 
eandied orange, ang lemon peel, and eitron, of each 
an 0:1ce, fI:c& theifl thin, and lay them all over the 
bottom of your difh ; then beat up eight yo! of e 
and two whites, near half a pound of ſugar, and Ne pe 
pound of melted butter. Beat all well together ; when 
the oven is ready, pour it on your ſweetmeats. An hour 
or lefs will hake it. The oven mult not be tou hot. 


Te make a fue plain pudding. 

Ger a quart of milk, put into it ſix lanrel leaves, 
boil it, then take out your leaves, and ſtir in as much 
leur as will make it a haſty- pudding pretty thick, take 
it ©, and then ſtir in half a pound of butter, then a 
_ qnatter of a pound of ſugar, a ſmall nutmeg grated, 


d twelve yolks and fix whites of eggs well ** 
Nis 
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Mix all well together, butter a diſh, and put in gu 
tuff. A little more than half an hour will bak: . 
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To make a ratifia pudding. 


Ger a quart of cream, boil it with four or five |- _;./ 
leaves; then take them out, and break in half a ph. 
of Naples biſcuits, half a pound of butter, ſome lack, 
nutmeg, and a little ſalt; take it off the fire, c it 
up, when it is almoſt cold, put in4wo ounces of bl... 
ed almonds beat fine, and the yolks of tive egg. 
ail well together, and bake it in a moderate over. ';f 
an hour. Scrape ſugar on it as it goes into the oven. 


Te make a bread and butter pudding. 


Ger a penny loaf, and cut it into thin ſliges of tra! 
and butter as you do for tea. Butter your diſh 2 
cut them, lay flices all ever the diſh, then firew « t-w 
currants clean waſhed and picked, then a row of bread 
and butter, then a few currants, and ſo on, till all yr 
bread and butter is in; then take a pint of milk, ber? 
up four eggs, a little ſalt, half a nutmeg grate), uu. 
all together with ſugar to your taſte ; pour this r 
the bread, and bake it balf au hour. A puff-paite un- 
der does belt. You may put in two ſpooufuls oi rv(c- 
water. 


T: make a boiled rice pudding. 

HavixG got a quarter of a pound of the flour af 
rice, put it over the fire with a pint of milk, and kp 
it ſtirring conſtantly, that it may not clod nor bi: 1. 
When it is of a good thickneſs, take it off, and jr 
it into an earthen pan; ſtir in half a pound of but'cr 
very ſmooth, and half a pint of cream or new milk, 
fweeten to your palate, grate in half a nutmeg anc th 
outward rhind of a lemon. Beat up the yolks of x 
. and two whites, beat al! well together; boil :: 
either in ſmall china baſons or wooden bowls. Who. 
boiled, turn them into a diſh, pour melted butter over 
them, with a little ſack, and throw ſugar all over. 
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To make a cheap rice pudding. 

Ger a quarter of a pound of rice, and half a pound 
of rai.ins ſtoned, and tie them in a cloth. Give the rice 
a great deal of room to ſwell. Boil it two hours; when 
ic is enough, turn it into your diſh, and pour melted 
butter and ſugar over it, with a little nutmeg. 


To make a cheap plain rice pudding. 

Gir a quarter of a pound of rice, tic it in a eloth, 
bur give room for ſwelling. Boil it an hour, then take 
it up, untie it, and with a ſpoon tir in a quarter of a 
pour of butter, grate ſome nutmeg, and ſweeten to 
your taſte, then tie it up cloſe, and boil it another hour; 
then take it up, turn it into your diſh, and pour melt - 
ed butter over it. ; 


To make @ cheap bated rice pudding. 


Tou muſt take a quarter of a pound of rice, boil it 
in » quart of new milk, tir it, that it does net burn; 
wen it begins to be thick, take it off, let it land till 
it a little cool, then ſtir in well a quarter of a pound 
of utter, and ſugar to your palate ; grate a ſmall nut- 
meg, butter your diſh, pour it in, and bake it. 


To make a ſpinase pudding. 

Take a quarter of a peck of ſpinage, picked and 
wen hed clean, put it into a fauce-pan, with a little ſalt, 
cover it cloſe, and when it is boiled juſt tender, throw 
ic into a ſieve to drain; then chop it with a knife, beat 
up fix eggs, mix well with it baff a pint of cream, and 
a fade ro ted fine, a littic nutmeg, and a quarter 
of a . melted butter; ſtir all well together, 
tit into the ſauce - pan you boiled the ſpinage, and 
cep ſtirring it all the time till it begins to thicken ; 
then wet and flour your cloth very well, tie it up, and 
boil it an honr, When it is enough, turn it into your 
diſh, pour melted butter over it, and the juice of a Se- 
ville orange, if you like it; as to ſugar, you muſt add 
or let it alone, juſt to your Taſte, You may bake it; 
but then you ſhould put in a quarter of a pound of ſu- 

gar. 
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gar. You may add biſcuit in the room of bread, 17 
you like it better. | 


; Ti make a using pudding. 
Tax a pint of good cream, fix eggs, and half th. 


whites, beat them well, and mix with the cream gate 
a little nutmeg in, add a little ſalt, and a little Toſs. 
water, if it be agreeable; grate in the crumb of , 
halfpenny roll, or a ſpoonful cf flour, firſt mise wit! 
a little of the cream, or a ſpoonful of the flour of rice, 
which you pleaſe. Butter a cloth well, and four ; 
then put in your mixture, tie it not too cloſe, a d be. 
it half an hour faſt. Be ſure the water boils before 5. 
put it in. 


To make a cream pudding. 


Tant 2 Guart of cream, boil it with a blade of mac, 
and half a nutmeg grated, let it cool, beat h cigh; 
ezg5 and three whites, (train them well, mix a. 
+ flour with them, a quarter of a pound of 

2 with a ſpoanful cf ©: - 
flower or roſe water, mix with the eggs, then by de- 
mix in the creamy beat all well together, a 
thick cloth, wet it and flour it well, pour in your uff, 
tie it cloſe, and boil it half an Loar. Let tlc war 
boil all the time faſt; when it is dune turn it into your 
diſh, pour melted butter over, with a liitle ſack, nl 
throw ine ſugar all over it. 5 


To make a prune pudding. 
Taxz a quart of milk, beat fix eggs, half the s 
with half a pint of the milk and four ſpoonfuls of hr, 
a little ſalt, and two ſpoonfuls of beaten ginger - n 


by degrees mix in all the milk, and a pound or uns, 
tie it in a cloth, boil it an hour, melt butter, na our 


over it. Damſons eat well, done this way, in the : cor 
of prunes. 


To make a ſpoonful pudding. 
Taxz a ſpoonful of flour, a ſpoonful of crm cr 
milk, an egg, a little nutmeg, ginger, and ſalt; . 
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all together, and boil it in a little wooden diſh half an 


hour. You may add a few currants, 


To make an apple pudding. i 
Mac a good puff paſte, roll it out half an inch thick, of 
pare your apples, and core them, enough to fill the 
cruſt, and cloſe it up, tic it in a cloth, and boil it. If 
a ſmall 8 two hours; if a large one, three or | 
four hours. . When it is enough, turn it into your dith, 0 
cut a piece of the cruſt out of the top, butter and ſugar - 4 
it to your palate ; lay on the cruſt again, and ſend it | 
to table hot. A pear pudding make the fame way : 
and thus you may make a damſon pudding, or any fort 
of plumbs, apricots, cherries, or mulberries, and are 
very fine. | 


To make yeaſt dumplings. 

Fixsr make a light dough as for bread, with flour, 
water, ſalt, and yeaſt, cover with a cloth, and ſct it 
before the fire for half an hour; then have a ſauce-pan 
of water on the fire, and, when it boils, take the 1 1 
dough, and make it into little round balls, as big as a i 
large hen's egg 3 then flat them with your hand: and "oh | 
put them into the boiling water; a few minutes boils | 
them. Take great care they don't fall to the bottom . | 

. 


of the pot or ſauce · pan, for then they will be heavy; 
and be ſure to keep the water boiling all the time. 
When they are enough, (which they will be in ten 
mi nes or leſs,) take them up, lay them in your diſh, 10 
ard have mglted butter in a cup. As good a way as j 

any to fave trouble, is to fend to the baker's for half a it 

quartern of dough, (which will make a great many}, \ off 
and then you have only the trouble of bowing it. . [ 


To make Norfolk dumplings. * 4 "Wi 


Mix a good thick batter, as for pancakes; take 
a pint of milk, two eggs, a little falt, and make it | 
into à batter with flour. Have ready a clean ſauce-pan 
of water boiling, into which drop this batter. Be ſure 
the water boils faſt, and two or three minutes will boil me 
them”; then throw them into a ſieve to drain the water i! 
away, then tura them _ a-diſh, and rs ny. | 
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freſh butter into them ; eat them hot, and they ate 


| very good. ö 
1 it 
| To make hard dumplings. ter 
4 Mix flour and water, with a little ſalt, like a paſſe, fi 
| roll them in balls as big as a turkey's „ roll they bu! 
| in a little flour, bave the water boiling, 7 it them in the 


the water, and half an hour will boil them. They ore 
be't boiled with a good piece of beef. You may ald, 
for change, a few currants. Have melted butter in a cup, 


| ; 
| wil 
| Anvher way to male hard dumplings. my 
|| FRN into your flour firſt a good piece of butter, then — 
| make it like a cruſt for a pie; make them up, 4:4 bcil ge 
| them as above. | bs 
To make apple dumplings, ry 
Mart a good puſf-paſte, pare ſome large apples, cut a 

them in quarters, and take out the cores very nicely , 

take a piece of craft, and roll it round, enough tor one 

apple: if they are big, they will not look pretty ; { 
roll rh&eruſt round each apple, and make them round ta 
Fke a ball, with a little flour in your hand. Have a ſh 
ot of water boiling, take a clean cloth, dip it in the or 
water, and ſhake flour over it; ie each dumpling by ih 
itſelf, and put them in the water boiling, which bh A 


boiling all the time ; and if your eruſt is light: and 
„ and the apples not too large, half an hour a. 
them; but, if the apples be large, they will take 
hour's boiling. When they are enough, take them p, 
and lay them in a diſh; throw fine ſugar all over ther, 
and ſend them to table. Have good freſh hutter meli 
g and fine beaten ſugar in a ſaucer, 
6 Another way to make apple dumplings. 
| Maxz a good puff-paſte cruſt, roll it out a li:tle 
thicker than a crown-piece, pare ſome large apples, 
and roll every apple in a piece of this paſte, tie em 
cloſe in a cloth Y — 14 was a kethe 
piece of the top off, and take out the core, take a tea- 


ſpoonful of lemon-pect ſhred as fine as poſſible, juſt give 
it 
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t a boil in two ſpoonfuls of roſe or orange-flower wa- 
ler. In each dumpling put a tea-ſpoonful of this liquor, 
ſwecten the apple with fine ſugar, pour in. ſome melted 


butter, and lay on your piece of cruſt again. Lay 


them ia your diſh, and throw fine ſugar all over. 


To make a checſe-curd flarendine. 


Taxt two poundz,of cheeſe-curd, break it all to pieces 
with your hand, a pound of blanched almonds finely 
pounded, with 2 little roſe- water, half a pound of cur- 
rants clean waſhed and picked, a little ſugar to your 
palate, ſome ſtewed {pivage cut ſmall; mix all well to- 
gether, lay a puff-palte in a dith, put in your iagredi- 
ents, cover it with a thin cruſt rolled and laid acroſs, 
and bake it ia a moderate oven half an hour. As to 
the top-cruſt, lay it in what ſhape you pleaſe, either 
rolle marked wich an iron on purpoſe. 


A florendine of oranges or applet. 

Ger halt a dozen of Seville oranges, ſave the juice, 
take out the pulp, lay them in water twenty four hours, 
ſhift them three or four times, then boil them in three 
or four waters, then drain them from the water, put 
them in a pound of ſugar, and their juice, boil them to 
a ſyrup, take great care they do not [tick to the pan 


you do them 10, and ſet them by for nie, When you 


uſe them, lay a puff-paſte all over the diſh, boil ten 
pippius pared, quartered, and cored, in a little water 
and ſugar, and flice two of the oranges, and mis with 
the pippins in the diſh. Bake it in a Gow oven with 
cruit as above, or juſt bake the cruſt, and then lay in 
the ingredients. 


To make an artichoke pie. % * 
Holt twelve artichokes; take off all the leaves B 


choke, take the bottoms clear from the ſtalk, make a 
good puff-paſte cruſt, and lay a quarter of a pound of 
good freſh butter all over the bottom of your pie; then 

y a row of artichokes, ſtrew a little pepper, ſalt, aud 
beaten mace over them, then another row, and ſtre w 
the reſt of your ſpice over them, put in a quarter of a 


und more of butter ia little bits, take half an _— 


2 


* 
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'of tyufifes and morels, boil them in a quarter of a pint 
of water, pour the water into the pie, cut the tri:fleg 
and morels very ſmall, throw all over the pie; then 
have geady twelve eggs boiled hard, take only the Hard 
yolks, lay them all over the pie, pour in a gill of uhite 
vine, cover four pie, and bake it. When the cru ; 
done, the pie is enough. Four large blades of mace, 
and twelve peppercorns well beat, will do, with a tca- 
ſpoonful of ſalt. 


| To make a fweet egg pie. 
Max a good cruſt, cover your diſh with it, then 
| have ready twelve eggs boiled hard, cut them in lic, 
and lay them in your pie, throw half a pound of ur- 
rants, clean waſhed and picked, all over the eggs, then 
beat up four eggs well, mixed with half a piat of white 
wine, grate in a ſmall nutmeg, and it ett 
ſweet with ſugar. You are to mind to lay a quarter of 
a pound of butter between the then pour in you 
wine and eggs, and cover your pie. Bake it half an 
hour, oF till the cruſt is done. 


h To make a potatve pie. 

Bott three pounds of potatoes, peel them, mat: 1 
good cruſt and lay in your diſh; lay at the bottom half 
= a Pound of butter, then lay in your potatoes, th:ow 
iy over them three tea-ſpoonfuls of ſalt, and a ſmall nut- 
| meg grated all over, fix 7 boiled hard aud chopped 

8 fine, all over, 4 tea- ful of pepper ſtreued 
alf over, then half a pint of white wine. Cover ho 
pie, and bake it half an hour, or till the cruſt is enoug b. 

* 
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Te make an onion pie. 

=: Wasn and pare ſome potatoes, and cut them in (ic-s, 
peel fome onioas, cut them in lices, pare ſome jp! +, 
and flice them, make a cruſt, cover your diſh, 
lay a quarter of a of butter all over, take a 
quarter of an ounce of mace heat fine, a nutmeg gra- 
ted, a tea · ſpoonful of beaten „three tes lpoon 
fuls of fait, mix all together, ſome over the but - 
ir, lay a layer of potatoes, a layer of ouion, a * 
| * \ © of — — 


MADE PLAIN aud EASY. 277 


of apples, and a layer of eggs, and ſo on till you have 
filled your pie, ſtrewing a little of the ſeaſoning be- 
tween each layer, and a quarter of a pound of butter 
ia bits, and fix ſpoonfuls of water. Cloſe * pie, 
and bake it an hour and a half, A pound pota- 
des, a pound of onions, 2 pound of apples, and twelve 
eggs will do. * ; | 


To make an owangead) pie. 
Mans a good cruſt, lay it over your diſh, take two 
oranges, boil them with two lemons, till tender, in four 
or five quarts of water. In the laſt water, which there 
maſt be about a pint of, add a pound of loaf ſugar, 
boil it, take them out and ſlice them into your pie; 
then pare twelve pippins, core them and give them one 
boil in the ſyrup; lay them all over the orange and 
lemon, pour in the ſyrup, and pour on them ſome 
ſyrup. Cover your pie, and bake it in a Low 
oven half an hour. 
To make a ſtirret pie. 4 
Tant your ſkirrets and boil them tender, peel them, 
flice them, fill your pie, aud take to half a pint of 
cream the of an egg, beat fine with a little nut- 
meg, a little beaten mace and a little ſalt; beat all to- 
gether well, with a quarter of a pound of freſi butter 
melted, then pour in as much as your diſh will hold, 
put on the top-cruſt, and bake it half an hour. You 
may put in ſome hard yolks of eggs; if you cannot get 
cream, put in milk, but cream is beſt. About two 
pounds of the root will do. 1 
To make an apple pie. 

Maxs a good puff- cruſt, lay ſome round the 
ſides of the diſh, — 2 9 apples, and 
take out the cores, lay a round of apples thick, throw in 
half the ſugar you deſiga for your pie, mince 2 little 
— 4 throw over and ſqueeze a little Icmon 
over them, then a few cloves, here and there one, then 
the reſt of your apples, and the reſt of your ſugar. 
You muſt ſweeten to your palate, and ſqzecze-2 IL 
more lemon. „ ing of the apples and tha 


- 
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cores in ſome fair water, with a blade of mace, til! :; 
is very good; (train it, and boil the ſyrup with a lite 
ſugar till there ĩo but very _ me yo it ino 
r pi on your upper » and bake it, Yoy 
— — - little quince or marmalade, if you pleaſe. 
Thus make a pear pie, but don't put in any quince, 
- You may butter them when they come out of the oven; 
er beat up the yolks of two eggs and half a pint of 
' ercam, with a httle nutmeF, fwertened with ſugar, take 
off the lid, and pour in the cream. Cut the. cruſt in 
little three · corner pieces, Rick about the pie, and ſend 
it to table. 


De mole @ cherry pi. 
Mart 1 porous lay a little round the fides of 
diſh, throw ſugar at the bottom, and lay in your 
; ä A few red currants does well 
with them; put on your lid, and bake in a flack oven. 
Make a plumb pie the ſame way, and a gooſeberry 
pie. If you would have it red, let it ſtand a good 
while in the oven, after the bread is drawn. A cuſtard 


is very good with the gooſeberry pie. 


- 4 To make a ſalt fiſh pie; 

Ger, a fide of a {alt-fiſh, lay it in water all night, next 
morning put it over the fire in fy = water till it is 
tender, drain it, and lay it on the dreſſer, take of all 
the fin, and pick the meat clean from the bones, mince 
it ſmall, then take the crumb of two French rolls, cut 
in tices, and boil it up with a quart of new milk, break 
your bread very fine with a ſpoon, put to it your min- 
ced fak-fith, a pound of meited butter, two ſpoon(!'s 
. of minced parſley, half a-nvimeg grated, a lietle beaten 
pepper, and three tea-ſpoonfuls of muſtard, mi all wel 

po ny RT and lay all over your dith, 

cover it up, Rake it an hour. 


Tas 2 large np, ſeale, waſh, and gut it clezn ; 
take en ech, boil itguſ 2 little tender, pick off all tc 
meat, and mince. N fine, with ac equal quamity of 
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erymbs of bread, a few ſweet herbs, a lemon · peel cut 10 


fne, a little pepper, ſalt, and grated nutmeg, an an- 4 
chovy, half a pint. of oyſters parboiled and chopped ll 
fine, the yolks of three hard ene cut ſmall, roll it up Fi | 
with a quarter of a pound of butter, and fil the belly 4 


of the carp» Make a good cruſt, cover the diſh, and 

lay in your carp; fave the liquor you boil your cel in, 

put in the eel bones, boil them with a little mace, whole 
pepper, an onion, ſome ſweet herbs, and an anchovy. 
Boi! it till there is about half a pint, ſtrain it, add to 

it a quarter of a pint of white wine, and a lump of 
butter mixed. in a very little flour; boil it up, and peut 

into your pie. Put on the lid, and bake it an hour in 
a quick oven. If there be any force - meat left after ſil - 
ling the belly, make balls of it, and E into the pie. 

If you have not li 3 boil a few ſmall eels, to 
make enough to fill your 


+4" To make a foal pie. 

Mare 2 good cruſt, cover diſh, boil two ds 
of cels tender, pick all the fleſh clean from the bones : 
throw the bones into the liquor you boil the eels in, 
with a little mace and falt, till it is very good, and 
about a quarter of a pint, then ſtrain it. In the mean 
time, cut the fleſh of your cel fige, with a little lemon - 


- 

* 2 
TY 
— 


foals, or three 
bones and fins, it on the force - meat, and pour in 
the broth of the gg wb wort Biophys” 
ie on, and bake it. You ſhould boil the bones of the 
oals with the ee] bones, to make it good. If you boi 
the foal bones with one or two little cels, without the 

you 


7 
4 
Jaile 
3 


force · meat, your pie will be very good, and thus you. i 
may do a - | 5 17 
NT make an cel pic. | 14 
Mart a cruſt, clean, gut, and waſh your cels- , 1 
3 een — | | 
ger; ſeaſon them with pepper a _ | 
* + beaten it 
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beaten mace to your palate, either high or low. Fill 
your diſ with cels, and put as much water as the ith 
will hold; put on your cover, and bake them well. 


„De make @ under pie. 


; ' a cloth, juſt boil them, cut off the meat clean from the 
bones, lay a good cruſt over your diſh, and lay a little 
| freſh butter at the bottom, and on that the fiſh; ſe.iſun 
them with pepper and ſalt to mind. Boil the 
bones in the water your fiſh was boiled in, with a little 
bit of horſe raddiſh, a little parſfey; a very little bit of 
lemon-peel, and a cruſt of bread. Boil it till there is 
enough of liquor for the pie, then-ſtrain it, and put 
, it into your pie; put on the top-cruſt, and bake it, 
il. - Te make a herring pic. | 
| ' — Scarr, gut, and waſh them very clean, cut off the 
| heads, fins, and tails. Make a good cruſt, cover your 
diſh, then ſeaſon your herrings with beaten mace, pep- 
per, aud ſalt ; put a little butter in the bottom of jour 
diſh, then a row of herriags, pare ſome apples, and cut 
them in thin flices all over, then peel ſome onions, and 
cut them in flices all over thick, lay a little butter on 
the top, put in a little water, lay on the lid, and bake 


it well. | | 

To make a falmont pie. © 

cruſt, cleanſe a piece of falmon well, 
_ feaſon it with ſalt, mace, and gutmeg, lay a litile picce 


Mat a 


4 2 k x at the bottom of the diſh, and lay your ſal- 
Fn Melt butter according to your pie ; take a 
i Poil it, vick out. lf the .. chop it {mall, 


—$6ks 168 body, mix-it well with the butter, which mul 
it well. | 


ſalmon, put on the 


take out the 
them in the dif 


cut cach tail 
Take the bo- 


Sor ſome flounders, waſh them clean, dry them i 


Saws, and pick out 
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eee ſeaſon ir 
with „ falt, and two or three ſpoonfuls. of vine - 
gar, melt balf a gone of butter, tir all together, with 
the crumb of a y roll rubbed in a clean cloth 
mall, lay it over the — a HOES 


_— oven. 
| 933 


Matz a good cruſt, lay it all over the dich, waſh 

nr muſſels clean in 2 waters, then put them in 
a deep ſtew · pan, cover them, and bet them flew till they 
are all open, pick them out, and ſee there be no crabs 
vnder the tongue; put them in a ſauce-pan, with two 
or three blades of mace, ſlrain the liquor juſt enough 
to cover them, a good piece of burter, and a few crumbs 
of bread; ſtew t a few minutes, fill your pie, put 
cn the lid, and bake it half an hour. So you may 


make atvopſter pic. 


— 


and chopped * a pound of — 

| lioned and cho of currants 9 
ed, picked, and ru — a large ſpoonful of fine 
ſugar beat fine, an ounce of citron, an ounce of candied 


orange, both cut fine, a quarter of an ounce of mace 


and cloves beat fine, and a lar ge nutmeg beat fine ; mix 


al! together with a gill of brandy, and a gill of ſack, . 


Make your cruſt good, and i is e flack oven. 
When yon make your pie, ſqueeze i in the juice ef a Se- 
ville orange, and a glaſs of red wine. 


To collar ſalms>. 
' Taxz a fide of falmon, ae 
the tail, waſh your large piece very well, dry it with a 
clean cloth, waſh it over with the yolks of eggs, and 
then make force-meat with what you cut off the tail ; 
but take off the ſkin, and put to it a handfal of par- 
boiled oyſters, a tail or two of lobſters, the yolks of 
three or four eggs boiled hard, fix anchovics, a hand- 
in} of ſweet herbs chopped fanall,/ a little ſalt, cloves, 


8 W 


1 


N 0 „ - * 
+0; &. v, 
—. — =_ — M ws». i. #3 am 
- - — — — S 


7 


, 
- 
4 


9 


; 265 Tur ART oy COOKERY 


k 2 Work all theſe into a body, with the yolks of 
% eggs, lay it all over the fleſby part, and a little more 
pepper and falt over the ſalmon ; ſo roll it up into a 
5 ptr it with br ONS is wa- 
der, „ and vinegar: liquor „then 
rr 
ger, and nutmeg ; Jet it Loil, bat not too faſt. It will 
take near two hours boiling. When it is enough, take 
it up into your ſouſing · pan, and when the pickle is cold, 
put it to your ſalmon, and let it Rand in it till uſed, or 
otherwiſe you may it. Fill it ap with clarified but- 
ter, as you pot fowls ; that way keep longeſt. 
1 | To collar eels. 

Tant your eel aud cnt it open, take out the bones, 
tail, lay the cel flat on the dreſſer, 
as fine as poſſiblæ, and mix with ir 
beat, grated nutmeg and ſalt, lay it all 
ed, roll it up hard in little cloths; and tie 
ends ti ſer over the fire ſome water, with 
and ve or fin three or four blades 
| bones, heal, and 
i r dbeads and tail:, 
che Be —— 

uor longer, till you 
them. Take it off, and 
the ech, and cover u cloſe. 
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Thus do ſprate i but don't bake them the ſecond time. 
Some uſe only all-ſpice, but that is not ſo good. 


——_—— 


T» fickle or bake mackrel, ts keep all the year. 
Gur them, cut off cut them open, dry, 
them very well with a cloth, take a pan whick 
they will lie cleverly in, lay 2 few bay leaves at the bot- 


tom, rub the bone with a littia bay-ſalt beat fine, take 
2a little beaten mace, a few cloves t fine, black and 
white pepper beat fine ; mix a little ſalt, rub them infide 
and out with the ſpice, lay them in a pan, and between 
every lay of the mackrel, put a few bay- leaves ; then 
cover them with vinegar, tie them down cloſe with 
| brown paper, put them into a flow oven, they will take 
a good while doing: when they are enough, uncover 
them, let them ftand till cold: then pour away all that 
vinegar, and put as much good vi as will cover 
them, and put in an onion ſtuck with cloves. Send 
them ta the oven again, let them ſtand two hows ina 
very flow oven, they will keep all the year ; bot 
you moſt not put in your hands to take out the mackrel, 
if you can avoid it, but take a flice to take them out 
with. The great bones of the mackrel taken out and 
W 
table. | F - 


W WP; 
Yov muſt waſh them clean, gut them, and boil them 


in ſalt and water till they are enough; take them out; 
r them wht che liquor 


a little vi ; and when ſend 
lay fennel — | 225 * 


| Te pot a lobfler. Mts EA L 
hope oe pony deux yer ty ee, 
it that no water gets in z when it is cold, pick out al 
the fleſh and body, take out the gut, beat it five in a 
tar, and ſeaſon it with beaten mace, nutmeg, ' +, ||| 
„ and fak,, Mix allt , melt a little pi 
of butter as big as a large ut, and mix it wi 


d&'s © 7. 
— —_ * . 1 p * : 
lobſter as you are beating it; e 4 
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it into your potting-pot; and put it down as clo; 
2 can; then fet ſome freſh butter 2 
deep broad pan before the fire, and when it is al! melt 
ed, take off the ſcum at the top, if any, and pour the 
clear butter over the meat ag thick as a crowa-piccs, 
The whey and churn milk ſettle at the bottom of 
the pan ; but take great care none of that goes ir, and 
always let your butter be very » or you will foil 
all ; or only put the meat whole, with the body mixed 
among it, laying them as cloſe ther as you can, 
and pour the butter over them. You muſt be ſure to 
let the lobſter be well boiled. A middling one wil 


To pot eels, 
Taxs a large cel, ſkin it, cleanſe it, and wah it ve- 


ry clean, dry it in a cloth, and cut it into pieces as 


Jong as your finger, ſeaſon them with a little baten 
mace and nutmeg, pepper, ſalt, and a little fal-pr:nel. 
la beat fine; lay them in a pan, then pour as much 
good butter over them as will cover them, and clarificd 
as above. They muſt be baked half an hour in a quick 
oven, if a flow oven longer, till they are enough, but 
that you muſt judge by the largeneſs of the ecls. With 
a fork take them out, and lay them on a coarſe cloth 


to drain. When they are quite cold, ſeaſon them 29111 


with the ſame ſeaſoning, lay them ia the pot cloſe; 
then take off the butter they were baked in clear com 
the gravy of the fiſh, and ſet in a diſh before th: ire. 
When it is melted, pour the clear butter over eee, 
and let them be covered with the butter. 

In the ſame manner you may pot what you plcaſc. 
You may bone your eels if you chuſe, but then don“ 
put in any ſal - prunella. 


1 00 To pet lampreys. 
Sam them, cleanſe them with ſale, and then wip: 
them dry; beat ſome black pepper, mace, and clovc+, 
mix them with ſalt, and ſeaſon them. Lay ther is a 
pan, and cover them with clarified butter. Bake them 
an hour; order them as the ls, only let them be 2 
onev» 
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ſoned, and one will be enough for a pot. You muſt 
ſeaſon them well, let your butter be good, and they 
will keep a long time, 


To pet charrs. 


Aerts having cleanſed them, cnt off the fins, tails, 
and heads, then lay them in rows in a long baking- pan; 
cover them with butter, and order them as above. 


To pot a pike. 


Tov muſt ſcale it, cut off the head, fplit it, and 
take out the chine-bone, then ſtrew all over the inſide 
ſome bay ſalt and pepper, roll it up round, and lay it 
in 2 pot. Cover it, and bake it an hour. Then take 
it ent, and lay it on a coarſe cloth to drain ; when it 
is cold, put it into your pot, and cover it with clarified 
butter. : 


To pet ſalmon. 


Taxt a piece of freſh ſalmon, ſcale it, and wipe it 
clean, (let your piece or pieces be as big as will lie ele- 
verly on your pet, ) ſeaſon it with Jamaica-pepper, black 
pepper, mace, and cloves beat fine, mixed with ſalt, a 
little fal-prunella, beat fine, and rub the bone with. 
Scaſon with a little of the ſpice, pour clarified butter 
over it, and bake it well. Then take it out carefully, 
and lay it to drain ; when cold, ſcaſon it well, lay it in 
your pot clofe, and cover it with clarified butter, as 
above. 

Thus you may do crap, tench, trout, and feveral 
forts of fiſh. 


Another way to pet ſalmon. 


SCALE and clean your ſalmon duwn the back, dry it 
well, and cut it as near the ſhape of your pot as you 
can. Take two nutmegs, an ounce of mace and cloves 
beaten, half an ounce of white pepper, and an ounce 
of falt; then take out all the bones, cut off the jolz 

low the fins, and cut off ti e tail. Seaſon the ſcaly 
fide firſt, lay that at the bottom of the pot; then rub 
the leaſoning on the other fide, cover it with a diſh, 

2 2 and 
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and let it ſtand all night. It muſt be put double, and 
the Jealy ſide, top and bottom ; put butter bott and 
top, and cover the pot with ſome Riff coarſ- palle, 
Three hours will bake it, if a large fiſh ; if a ſm} one 
two hours; and when it comes out of the Gen, [+ % 
ſtand half an hour; then uncover it, and raiſe at 
one end, that the gravy may run out, then 11: 4 
trencher and a weight on it to preſs out the vy. 
When the butter is cold, take it out clear from tb 
gravy, add ſome more to it, and put it in a pan before 
the fire; when it is melted, pour it over the ſalwon; 
and when it is cold, paper it up. As to the ſcale nl 
of theſe things, it muſt be according to your palate, 
more or leſs. 

VN. B. Always take great care that no gravy or 
whey of the butter is left in the potting ; if cher, 
it will not keep. | 


er 
Diaz craons for the SICK. 


1 Dox'r pretend to meddle here in the phyſical : 
but a few directions for the cook, or nue, I pre- 
ſame, will not be improper to make ſuch diet, - i; 
th: doctor {hall order. 


To make mutton broth. 


Tart a pound of a loin of mutton, take off the fat, 
put to it one quart of water, let it boil and ſcm; it 
well; then put in a good piece of upper-crult oi bread, 
and one large blade of mace. Cover it clole, and let 
it boil lowly an hour; don't ſtir it, but pour the broth 
clear off. Seaſon it with a little ſalt, and the mu 
will be fit to eat. If you voil turnips, don't bo ttm 
in the broth, but by themſelves in another ſaucc pan 


* 
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To boil a ſcraig of veal. 


Ser on the ſeraig in a clean ſauce-pan; to each 
pound of veal put a quart of water, ikim it very clean, 
then put in a good piece of upper eruft, a blade of 
mace to each pound, and a little parſley tied with a 
thread, Cover it cloſe ; then let it boil very ſoftly two 
hours, and both broth. and meat will be fit to eat. 


To mate beef or mutton broth for very weak people, wi 
take but little nouriſhment. 


Taxt a pound of beef or mutton, er broth together: 
to a und put two quarts of water; firſt ikim the meat, 


zud take off all the fat; then cut it into little pieces, 


and boil it till it comes to a quarter of a pint. Seaſon 
it with a very little corn of ſalt, ſkim off all the ſat, an 41 
give a ſpoonful of this broth at a time. "To very weak 
people half. a ſpoonful is enough, to ſome a tea-ſpoontul 
at a time, and to others a tea cupful. There is greater 
nouriſhment from this than any thing, elſe. 


To mate beef drink, which is ordered for weak poopie. 


Tat a pound of Jean beef; then take off all the 
fat and ſkin, cut it into pieces, put it into a gallon 
of water, with the under cruſt of a penny loaf, and 3 
very little falt, Let it boil till it comes to two quarts, 
then train it offf and it is a very hearty drink. 


To make pork broth. 


Taxz two pounds of young pork ; then take off the 
ſia and fat, boil it in a gallon of water, with a turnip 
and a very little corn of falr. Let it boil till it comes 
to two quarts, then ſtrain it off, and let it ſtand till 
coll, Take off the fat, then leave the ſettling at the 
3ottum of the pan, and drink half a pint in the moru- 
ing laſtiag, an hour before breakfaſt, and at noon, if 
the ſtomach will bear it. 


T2 bail a chicken. 


I. e your ſauce-pan be very clean and nice; when 
the wzt-r boils, put in your chicken, which muſt be 
2 2 X very 
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very nicely picked and clean, and laid in cold water ; 
quarter of an hour before it is boiled ; then take H 
of the water boiling, and lay it in a pewter dih. gve 
all the liquor-that runs from it in the diſh, cot 1; 40,1; 
chicken all in joints in the daſh z then bruiſe tlie j;;., 
very fine, add a little boiled parſſey chopped vc, fu 
a very little ſalt, and a very little grated nutmey - nix 
it all well together with two ſpoonfuls of the 1:75; ef 
the fowl, . pour it into the diſh with the reſt of tlie 
liquor in the diſh, If there is not liquor enough take 
two or three ſpoonfuls of the liquor it was bots !?? 
clap another diſh over it; then fer it over a chi rg. 
dith of hot coals five or fix minutes, and carr; {+ 2. 
ble hot with the cover on. This is better than ': 12-7, 
and-lighter for the ſtomach, though ſome chui: ;: -.'; 
with the liquor, and no parſley, nor liver, or ag 
elſe, and that is according to different palates. it ;, 
for a very weak perſon, take off the ſkin of the chicken 
before you ſee it on the chaffing-diſh. It you roat it, 
make nothing but bread - ſauce, and that is gte then 
any ſauce you can make for a weak ſtomach. 

Thus you may dreſs a rabbit, only bruiſe bu: 2 little 
piece of the liver. - 


To beil pigeons. 

Lier your pigeons be cleaned, waſhed, drawn, and 
ſkinned. Boil them in milk and .-ater ten min aue, 
and pour over them ſauce made thus: take the livers 
parboiled, and bruiſe them fine, with as much parfi.y 
boiled and chopped fine. Melt ſome butter, mia little 
with the liver and parſley rſt, then mix all together, 
and pour over the pigeons. 


Toe boil a partridge, or any other wild foul. 
Wurzx your water boils, put in your partri.lge, let it 
boil ten minutes, then take it up- into a pewter plate, 
and cat it in two, laying the inſide next the pl. and 
have ready ſome bread ſauce made thus: 
crumb of a halfpenny roll, or thereabouts, and ton! it 
in half a pint of water, with a blade of mace. La 


boil two or three minutes, pour away molt of be v3 
ten 
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ter, then beat it up with a little piece of nice butter, 1 
Ile ſalt, and pour it over the partriige. Clap a cover 
over it; then ſet it over a chaffiug · diſh of coals four or 
fre minutes, and fend it away hot, covered cloſc. 
Thus you may dreſs any fort of wild fowl, only boil- 4 
ing it more or leſs, according to the bigneſs. Ducks; vol 
take of the ſkins before you pour the bread-ſauce over 
them ; and, if you roaſt them, lay bread- ſauce under 
them. It is lighter than gravy for weak (ſtomachs. 


To boil a plaice or flound-r. 


Lzr your water boil, throw ſome ſalt in; then pn 
in your fiſh, boil it till you think it is enough, and. 
take it out of the water in a ſlice to drain. Take two 
ſpoonſuls of the liquor, with a little ſalt, a little grated 
nutmeg; then beat up the yolk: of an egg very weil 
with tae liquor, and itir in the egg; beat it wel! toge- 
ther, with a knife carefully flice away all the little boncꝰ 
round the fiſh, pour the fauce over it; then ſet it over 
a chaffiog-diſh of coals for a minute, and fend it het 
2way : or, in the room of this ſauce, add metted butter 


n a cup. f 


Te mince veal ar chicken for the fick, er wenk people. 


MixcE-a chicken or ſome veal very fine, taking off 
the kin: juſt boil as much water as will m:ciſten it, and 
ac :nore, with a very little ſalt, grate a very little nut- 
meu ; then throw a little flour over it, and, when the 
water boils, put in the meat. Keep ſhaking it about 
over the fire a minute; then have ready two or three 
very thin ſippets toaſted nice and brown, laid in the 
plate, and pour the mince-meat over it. . 


To pall a chicken fer the fit. 1 

You muſt take as much celd chicken as you thick | 
proper, take off the ſin, and pull the meat into little 
bi: as thick as a quill ; then take the bones, boil then i 
with a little falt till they are good, firaiv it; then take 1 
a ipoonful of the liquor, a ſpoonſul of wilk, a little hit 
of butter, as big as a large nutmeg, rolled in fleur, a. 
ö 2 3 Lites; 
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little chopped parſley as much as will lie on a lixpence; 
and a little ſalt, if wanted. This will be enough fe. 
half a ſmall chicken. Put all together into the auce- 
pan z then keep ſhaking it till it is thick, and pour i; 
into a hot plate. 


To make chicken broth. 


You muſt take an old cock or large fowl, flay it; 
then pick off all the fat, and break it all to pieces with 
a rolling-pin ; put it into two quarts of water, »i h x 

ood cruſt of bread, and a blade of mace. Le: it beg 
toftly till it is as good as you would have it. If yn do 
it as it ſhould be done, it will take five or fix hrs dc. 
ing; pour it off, then put a quart more of boiling wa- 
ter, and cover it cloſe, Let it boit ſoftly till ir i; 00d, 
and ſtrain it off. Seaſon with a very little falt. When 
you boil a chicken, ſave the liquor, and, when the 
meat is eat, take the bones, then break them, and put 
to the liquor you boiled the chicken in, with a blz le of 
mace, and a cruſt of bread. Let it boil till it is god, 
and ſtrain it off. 


To make chicken water. 
Taxx a cock, or large fowl, flay it, then bruiſe it 
with a hammer, and put it into a gallon of water, with 


a cruſt of bread. Let it boi away, and frain it 
off. 


To make white caudle. 

You muſt take two quarts of water, mix four 
ſpoonfuls of oatmeal, a blade or two of mace, a piece 
of lemon peel, let it boil, ard keep ftirring it often, 
Let it boil about a quarter of an hour, and take care 
it does not boil over; then ſtrain it through a coarle 
eve. When you uſe it, ſweeten it to your palat-, grate 
in a little nutmeg, and what wine is proper; ar it 
is not for a fick perſun, ſqueeze in the juice of a cu]. 


To make brown caudle. 


Bois the gruel as above, with fix ſpoonfuls of ont 
meal, and ſtrain it ; then add 2 quart of good ale, not 
| bitter; 
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bitter; boil it, then ſweeten it to your palate, and add 
half a pint of white wine. When you don't put in white 
wine, let it be half ale. | 


To make water gruel. 


You muſt take a pint of water, and a large ſpoonful 
of oatmeal ; then ſtir it cogether, and let it boil up three 
or four times, ſtirring it often. Don't let it boil over, 
then rain it — a ſieve, ſalt it to your palate, put 
in a piece of freſh butter, brew it with a f 
till the butter is all melted, then it will be fine and 


ſmooth, and very good. Some love a little pepper in it, 


To make panadu. 


You muſt take a quart of water in a nice clean ſauce- 
an, a blade of mace, a large piece of crumb of bread 
1 it boil two minutes, then take out the bread, and 
bruiſe it in a baſon very fine. Mix as much water as 
will make it as thick as you would have it; the reſt pour 
away, and ſweeten it to your palate. Put in a piece 
of butter as big as a walnut, don't put in any wine, it 
ſpoils it; you may grate in a little nutmeg. This is 
kearty and good diet for fick people. 


To boil ſago. 


Por a large ſpoonful of ſago into three quarters of a 
pint of water, ſlir it, and boil it ſoftly till it is as thick 
as you would have it; then put in wine and ſugar, 
with a little nutmeg to your palate. 


To boil ſalup. 


Ir is a hard ſtone ground to powder, and generally 
fold for one — an ounce: take a large tea · ſpoonful 
of the powder, and put it into a pint of boiling water, 
keep ſtirring it till it is like a fine jelly ; then put wine 
and ſugar to your palate, and lemon, if ic will agree. 


Taxz a quart of water, one ounce of ifinglaſs, half 
an ounce of cloves, boil them to a pint, then ſtrain it 
| — | upen 


* 


chapter. 


and it is a pretty thing for a weak ſtomach. 
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upon a pound of loaf ſugar, and, when cold, ſ-5+en 
your tea with it. Von umy make the jelly as hne, 
and leave out the cloves. Sweeten to your palate, ac 
add a little wine. All other jellies you have in au ther 


To make the pectoral drink. 

Takt a gallon of water, and half, a pound of pea?” 
barley, boil it with a quarter of a pound of tip: pit, 
a pennyworth of liquorice ſliced to pieces, a quart» of 
a pound of raiſins of the f1a ſtoned ; boil all tor:ther 
till half is waſted, then train it off. This is or4dc:cd in 
the meaſles, and ſeveral other diſorders, for a drink. 


To make buttered water, or what the Germans call! 
ſoup, who _ very fond of it for ſupper. 22 Fut? 44 
in the chapter for Lent: 

Tas a pint of water, beat up the yolk of au egg 

with the water, put in a- piece of butter as big as a 


| ſmall walnut, two or three knobs of - ſugar, and «erp 
-ſtirring it all the time it is on the-fire. When it begins 


to bail, bruiſe it between the ſauce - pan and a mnz ti! 
it is ſmooth, and. has a great froth ;. then it is tir 70 
drink. This is ordered in a cold, or where egg 
agree wich the ſtomaeh... 


. Te make ſeed water. 


Tax a ſpoonful of .coriander feed, half a ſpeontul 


of caraway ſeed bruiſed and boiled in + pint of ates; 
then ftrain it, and bruiſe it with the yolk of an ge. 
Mix it with ſack and. double refined — necordlag 
to your palate. 


| To make bread ſoup for the fick. 

Taxez-a quart of water, ſet it on the fire in a clean 
ſquce-pan,. aud. as much dry cruſt of bread cut to p 
as the top of a penny loaf, (the drier the better,) a bit 
of butter as big, as a walant x let it boil, then brate it 
with a ſpoon, and keep boiling it till the bread and wa- 
ter is well mixed ; then ſeaſon it with a very little , 
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To make artificial affes mill. 


Taxr two ounces of pearl-barley, two large ſpoonſuls 
s{ hartſhorn ſhavings, one ounce of eringo root, one 
ounce: of China root, one ounce of preſerved gin v 
eighteen ſnails bruiſed with the ſhells, to be ballec in 
three quarts of water, till it comes to three pints, then 
boil a pint of new milk, mix it with the reſt, and put 
in two ounces of balſam of Tolu. Take half a pint 


in the mornihg, and half a pint at night. 
Cows mill, next to aſs mill, done thus : 


Taxr a quart of milk, ſet it in a pan over night, the 
next morning take oif all the cream, then boil it, and 
ſet it in the pan again till night, then ſkim it again, boil 
it, ſet it in the pan again, and the next morning {kim 
it, warm it blood-warm, and drink it as you do aſſes 
milk, It is very near as good, and with ſome confumpe 
tive people it 1s better. 


To make 4 good drink. 


Boi a quart of milk, and a quart of water, with 
the top crult of a penny loaf, and one blade of mace, a 
quarter of an hour very ſoftly, then pour it off, and 
when you drink it let it be warm. 


To make barley-water. 


Pur a quarter of a pound of pearl-barley into two 
quarts of water, let it boil, ſkim it very clean, boil half 
«away, and ſtrain it off. Sweeten to your palate, but 
not too ſweet, and put in two ſpoonfuls of white wine. 
Driok it Jukewarm. 


To mate ſage ten. 


Taxt a little ſage, a little baum, put it into a pan, 
"ice a lemon, peel and all, a few knobs of ſugar, one 
gaſs of white wine, pour on theſe two or three quarts 
of boiling water, cover it, and ak when dry. When 
vou think it ſtrong enough of tue herbs, take them out, 
vtkerwiſe it will make it bitter. 1 
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To make # for a child. 


A uiTTLE ſage, baum, rue, mint, and penny rapal, 
pour boiling water on, ſweeten to your palat Sy- 
rup of cloves, Cc. and black- cherry water, you late in 
the chapter of Preſerves. 


Liquor for a child that has the thruſh. 


Taxs half a pint of ſpring water, a knob of don 
refined ſugar, a very little bit of allum, beat it =] 
together with the yolk of an egg, then beat ir n a 
large ſpoonful of the juice of ſage, tie a rag to th- cu 
of a ſtick, dip it in this liquor, and often clear th: 
mouth. Give the child over-night one drop of land: 
num, amd tlie next day proper pbyfic, waſhing the n. u 
often with this liquor. 


— 


To b:il comfrey roots. 

Taxs a pound of comfrey roots, ſcrape them clean, 
eut them into little pieces, and put them into three 
pints of water. Let them boil till there is about a piut, 
then ſtrain it, and, when it is cold, put it into a ſauces 
pan. If there is any ſettling at the bottom, throw it 
away; mix it with ſugar to your palate, half a pint f 
mountain wine, and the jvice of a-temon. Let 10, 
then put it into a clean earthen pot, and ſet it by for 
uſe. Some boi it in milk, and it is very good 9 
it will agree, and is reckoned a very great ſtreagthew.:, 


For Captains of Ships.. 


| T:: mate catchup to keep twenty yeart. 


KE a gallon cf firong ſtale beer, one pound 
anchovies waſh-d from the pickle, a poun of 
2 half an ounce of mace, balf an ovnce 


of quarter of an ounce of whole pepper, three 


or 


* 
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four large races of ginger, two quarts of the _ 
1 ps 8 Cover all this clo 3 
and let it ſimmek till it is balf waſted, then ſtrain it 
throngh 2 flannel bag; let it ſtand till it is quite cold, 
then bottle it. You may carry it to the Indies. A 
ſpounful of this to a pound of freſh butter melted, makes 
line f h- ſauce, or in the room of gravy ſauce. The 
{k-0n;;2r and ſtaler the beer is, the better the catchug 
will Pe. , 


Te make fiſh-ſauce to keep the whole year. 


You muſt take twenty-four anchovies, chop them, 
bones zud all, put to them ten ſhallots cut ſmall, a hand- 
ful of craped horfe-raddiſh, a quarter of an ounce of 
mace, 2 quart of white wine, a pint of water, one lemon 
eut into ices, half a pint cf anchovy liquor, a pint of 
red wine, twelve cloves, twelve pepper corus. Boil 
them together till it comes to a quart ; ſtrain it off, co» 
ver it cloſe, and keep it in a cool dry place ; two ſpoon- 
fuls will be ſuſficient-for a pound of butter. 

[t is a pretty ſauce either for boiled fowl, veal, c. 
er in the room of gravy, lowering it with hot water, 
aud thickening it with a piece of butter rolled in flour, 


To fot dripping to fry Ab, mea:, or fritters, &c. 


Takt fix pounds of good beef dripping, boil it in 
loft water, ftrain it into a pan, iet it Rand till cold; 
then take off the hard fat, and ſcrape off the gravy 


which '(:cks to the infide. "Thus do eight times; when” 


it is cold and hard, take it off clean from the water, 
put it into a large ſauce-pan, with fi% bay leaves, 
twelve ./oves, half a pound of ſalt, and a quarter of a 
pourd of whole pepper. Let the fat be all melted, and 
jaft hat, let it ſtand till it is hot enough to train through 
2 hev2 into the pot, ard ſtand till it is quite cold, then 
cover it ap. Thus you may do what quantity you 
pleaſe. The beſt way to keep any ſort ot dripping, is 
to turn the pot upſide down, aud then no rats can get 
3 it, If it will keep on ſhip-board, it will make as 
zac puff-paſte cruſt as any butter can do, or crult for 
puddings, Cc. 

To 
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To pickle muſhrooms for the ſea. 5 


Wasn them clean, with a piece of flannel, in ſalt and 
water, put them into a ſauce-pan, and throw a ite fal 
over them. Let them boil up three times in tlcir ow; 
liquor, then throw them into a fieve to drain, an ſpread 

them on a clean cloth; let them lie till cold, then Put 
them in wide-mouthed bottles, put in with then 2 god 
deal of whole mace, a little nutmeg fliced, and {oy 
cloves. Boil the ſugar- vinegar, of our own makin, 
with a good deal of whole . ome races t dia. 
ger, and two or three bay-leaves. Let it bo! a few 
minutes, then ſtrain it, when it is cold, pour it n, and 
fill the bottle with mutton fat fried ; cork them, tic + 

bladder, then a leather over them, keep it down cluſe, 
and in as cool a place as poſſible. As to all other p- 
kles, you have them in the chapter of Picklc-. 


To make muſhroom powder. 


Tanz half a peck of fine large thick mu;-oom; 
freſh, waſh them clean from grit and dirt with © aue 
rag, ſcrape out the infide, cut out all the worm, put 
them into a kettle over the fire without any wit+r, two 

80 large onions ſtuck with cloves, a large handful of fal, 

| a quarter of an ounce of mace, two tea-ſpocituls of 
beaten pepper, let them ſimmer till all the liqucr is boil- 
ed away, take great care they don't burn; tucn Jas 
them on fieves to dry in the fun, or in tin-plates, and 
Fet them in a ſlack oven all night to dry, till t!;-y will 
beat to powder. Preſs the powder down hard :: a pot, 

and keep it for uſe. You may put what quantity yuu 
pleaſe for the ſauce. 


Ta keep muſhrooms without pickle. 


Tanz muſhrooms, peel them, ſcrape cut the 
inſide, put them into a fauce-pan, throw a little (alt * 
over them, and let them boil in their own liquor : then . 
throw them into a ſieve to drain, then lay them wy 7 
plates, and ſet them in a cool oven. ; Repeat i: oftcn 
till they are perfectly dry, put them into a clean fone * 
| | jar 
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"i tie them down tight, and keep them in a dry place. 


They eat deliciouſly, and look as well as truffles. 


Ts heep artichoke bottoms dry. 


Boir them juſt ſo as you can pull off the leaves ar./! 
the choke, cut them from the-ſtalks, lay them in tin 
places, ſet them in a very cool oven, and repeat it, till 
they are quite dry; then put them into a fone pot, an d 
tie them down. Keep them in a dry place; and when 
you aſe them, lay them in warm water till they are ten- 
der. Shift the water two or three times. They are 
fine in al moſt all ſauces cut to little pieces, and put in 
juſt before your ſauce is enough. 0 


Lav them in water as above; then have ready ſome 
butter hot in the pan, flour the bottoms, and fry them. 
Lay them in your diſh, and pour melted butter over 
tem, 


To rags artichoke bottoms, - 


Taxs twelve bottoms, ſoften them in warm water, 
as in the foregoing receipts: take half a pint of water, 
a piece of the ſtrong ſoup, as big as a ſmall waluut, 
half a ſpoonful of . catchup, five or ſix of the dried 
mothrooms, a tea-ſpoonful of the muſhroom powder, 
ſet it cn the fire, ſhake all rogether, and let it boil 
ſottly two or three minutes. Let the laſt water you 
put to the bottems boil ; take them ont hot, lay them 
in your diſh, pour the ſance over them, and ſend them 
tc table hot. : ; 


T. fricaſey artichoke bottoms. 


SCALD them, then lay them in boiling watertill they 
are quite tender; take half a pint of milk, a quarter of 
2 pound of batter rolled in flour, ſtir it all one way till 
it 13 thick, then ſtir in a ſpoonful of muſhroom pickle, 
lay the bottoms in a diſh, and pour the ſauce over them. 


Aa To 


+, 
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To dreſs fiſh. 
| As to frying fiſh, firſt waſh it very clean, then d. 
it well, and flour it; take ſome of the beef 8 


make it boil in the ſtew- pan; then throw in Rin ſy 
and fry it of a fine li 122 Lay it on 2 2 
of a fieve or coarſe cloth to drain, and make fauce ac. fo 
cording to your fancy. . | p! 
an at 

To bake „ib. | I 


Burris the pan, lay in the fiſh, throw a little falt 
over it and flour; put a very little water in the dif, an 
onion and a bun of ſweet herbs, ſtick ſome little bits 
of butter or the fine dripping on the fiſh. Let it be 
baked of a fine light brown; when enough, lay i: on cb 
a diĩſh before the fire, and ſkim off all the fat in the 
pan ; ſtrain the liquor, and mix it up either with the 
lh ſauce or ſtrong ſoup, or the 


To make a gravy ſoup. 

{Or vv boil ſoft water, and put as much of the ſlrong 
Sup to it as will make it to your palate. Let it heil, 
- and if it wants falt, you muſt ſeaſon it. The receipt; 

for the ſoup yau bave ip the chapter for Soups. 


25 To make peafe-ſoup. 
Gr a quart of peaſe, boil them in two gallons cf 
water till they are tender, then have ready a piece of 
filt pork or beef, which has been laid ia water ihe 


— ns — — ——— — 
— — 
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* 
* 
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* 
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night before ; put it into the pot, with two large onions 7 
peeled, a bundle of ſweet herbs, celery, if you have Yo 


it, half a quarter of an ounce of whole pepper; let ir 
boil till the meat is enough, then take it up, and if the 
Soup is nat enough, let it boil till the ſoup is good ; en 
Krain it, it on again to boil, and rub in a good de 
ef dry mint. Keep the meat Het z when the fovp is 
ready, put in the meat again for a few minutes, and let 


it boil, then ſerve it away. If you add a piece oi the 
good. The onion ſoup . 
= To 
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portable ſoup, it will be very 
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To make port pudding, or beef, &. 


Make a good cruſt with the dripping, or mutton 
ſaet, if you have it, ſhred fine; make a thick cruſt, take 
a piece of ſalt pork or beef, which has been twenty- 
four hours in ſoft water; ſeaſon it with a little pepper, 

t it into this cruſt, roll it up cloſe, tic it in a cloth, 
and boil it; if about four or five pounds, boil it five 
hours. 

And when you kill mutton, make a pudding the fame 
way, only cut the ſteaks thin; feaſon them with pcp- 
per and ſalt, and boi! it three hours, if large; ef tx 
hours, if ſmall, and fo according to the ſize. 

Apple-puddmg make with the fame cruſt, ooly pat 
the 2pples, core them, and fill your pudding; if large, 
it will take free hours botfing. When it is enough, lay 
it in the diſh, cut a hole in the top, and ſtir in butter 
and ſagar; lay the piece on again, and ſend it to table. 

A prune-pudding eats fine, made the ſame way, on- 
ly, when the cruſt is ready, fill it with prunes, and 
{weeten it according to your fancy ; cloſe it up, and 
boil it two hours. 


To make à rice-fudding. 

Taxz what rice you think proper, tie it looſe ia # 
eloth, and boil it an hour: then take it up, and untie 
it, grate a good deal of nutmeg in, ſtir in a good piece 
of but: er, and ſweeten to your palate. Tie ic up cloſe, 
boil it an hour more, then take it up, and turn it iato 
your diſh z melt butter, with a little ſugzr aud à little 
white wine for ſauce. 


ark « fe cots * 


Ger a pound of ſuet ſhred fine, a pound | ur, 2 


Found of currants picked clean, half a pound of raiſins 
ſtoned, two tea- ſpoonfuls of beaten ginger, and a ſpoon- 
ful of tincture of ſaffron ; mix ail to ah 

ter very thick ; then either boil or bake it. 


A A ber 


| * 


er with ſalt wa- 
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A liver pudding boiled. 


þ Ger the. liver of a ſheep when you kill one, an cu: 

1 it as thin as you can, and chop it; mia it with as nuch 
ſuet ſhred fine, half as many crumbs of bread or biſcuit 
greed, ſeaſon it with fome ſweet herbs fhred fine, 3 

ittle antmeg grated, a little beaten pepper, and an an- 
chovy ſhred fine; mix all together with a little ſalt, or 
the aachovy liquor, with a piece of butter, fill the cry, 
and cloſe it, Boil it three hours. 


To make an oatmeal pudding, 


Ger a pint of oat-meal once cut, a pound © ſuet 
Hred five, a pound of currants, and half a pound of 
raiſins ſtoned; mix all together well with a 1: alt, 
tie it in a cloth, leaving room for the ſwelling. 


Th bake an oat-meal pudding. 


Bon a quart of water, ſ:aſon it with a hitlz Cit; 
when the water boils, ſtir in the oat-meal ti! it is & 
thick you can't ealily ir your f z then take it cf 
the fire, ſtir in two ſpoonfuls of brandy, or a gil of 
mountain, and ſweeter it to your palate. Grate ia 
little nutmeg, and ſtir in half a pound of eurracts clean 
waſhed and picked: then butter a pan, pour it in, aad 
bake it. half an hour. 5 


* A rice pudding baked. 
| a Bo ti a pound of rice juſt till it is tender; then drain 


all the water from it as dry as you can, but an 
ſqueeze it; then tir in a good piece of butter, and 
4 1 ſweeten: to your palate. Grate & ſmall nutmeg in, tr 


ao well-together, butter a pan, and pour it in, an 
" 


it. You may add a few curraats for change. 


he 


© 4 * 2 2 


| 

| | . To make a peaſe pudding. 

F- Bort it till ĩt is quite tender, then take it up. ie 

4 it, ftic ig, 6 good piece of butter, a little ſalt, 2 4 
q | 

| 


* good deat of beaten pepper, then tie it up tight gain. 
| it it an hour longer, and it will eat fine. All other 
pu4diagy, you. have in the chapter of Pudd:n 


Ty 
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To make a harrico of French beans. 


Fake a pint of the ſeeds of French beans, which are 
ready dried for ſowing, waſh them clean, and put them 
into a two-quart ſauce-pan, fill it with water, and let 
them boil two hours; if the water waſtes away too 
much, you muſt put in more boiling water to keep then 
boiling. In the mean time, take almoſt half a pound ; 
of nice freſh butter, put it into a clean ftew-pan, and | 
when it is all melted, and done making any noiſe, have | 
-cady a point baſon heaped up with onions peeled and 
liced thin, throw them into the pan, and fry them of 
2 fine brown, ſtirring them about that they may be all” 
alike, then pour off the clear water from 4be beans into 
a baſon, and throw the beans all into the ſtew pan; 
ſtir all together, and throw in a large tea-ſpuonful of 
beat-n pepper, two heaped full of falt, and itir it all 
together for two or three minutes. You may make this 
dith of what thickneſs you think proper (either to eat 
with a ſpoon, or otherways), with the liquor you pour- 
ed off the beans. For change, you may- make it thin ; 
cnough for ſoup. When it is of the proper thickneſs f 
you like it, take it off the fire, and ſtir in a large ſpoon- | 
ful of vinegar, and the yolks of two eggs beat. The - 
eggs may be left out, if diſliked. Diſh it up, and ſend 
it to table. 


4 


To make a foul pie.” 2 


FitsT make a rich thick cruſt, cover the diſh with the” [ 
paſte, then take ſome very fine bacon, or cold boiled 
ham, flice it, and lay a layer all over. Seaſou with a 
little pepper; then put in the fow!, after it is picked 
and cleaned, and finged ; ſhake a very little pepper and 
fait into the belly, put ia a little water, cover N with | 
ham, ſeaſoned with a ſittle beaten pepper, put on the : 
lid, and bake it two hours. When it comes out of the | 
even, take half a pint of water, - boi} it, and add to it 
as much of the ſtrong ſoup as will make the gravy quite 
nich, pour it boiling hot into the pan, and lay on the lid 
again. Send it to table hot. Or lay a piece of beef _ 
or por k in ſoft water twenty-four hours, flice it in thb 
room of the ham, and it will cat fine. | 

| A2 3. N To” 
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Done @ Cheſhire peri- pir for fea. 

Taxs ſome falt pork that has been boiled, cut i; i. 
to thin flicesy an equal quantity of potatoes part and 
fliced thin, make 2 cruſt, cover the dith, lay 
layer of meat; feaſoned with a little pepper, and a jay. 
er of potatoes; then a layer of meat; a layer of pota- 
toes, and ſo on, till your pie is full. Seaſon with 
pepper; when it is full, lay fome butter on the top, 
and fill your diſh above half full of ſoſt water. Clo: 
x our pie up, and bake it in a gentle oven. 


| D make fea veniſon. 
Won yon kill a ſheep, keep ſtirring the blood all 


the time till it ie cold, or at leaſt as cold as it will be, 


that it may not congeal j then ent up the ſheep, take 
one fide, cut the leg like 2 haunch, cut off the ſhoul- 
der and loin, the neck and breaft in two, ſteep them al! 
ia the blood, as long as the weather will permit vou, 
then take out the hapnchz and hang it out of the fun 
as long as you can to be ſweet, and roaſt it as you do 
a haunch of veniſon. It will eat very fine, eſpecially if 
the heat will give you leave to heep it long. Take of 
the ſuet before you lay it in the blood, take the ct cr 
joints and lay them in a large pan, pour over thb 2 
quart of red wine, and 2 quart of rape vinegar. I ay 


the fat fide of the meat downwards in the pan, on 2 i 


low tray is beſt, and pour the wine and vinegar over: 
let it lie twelve hours, then take the neck, alt, and 
lain, out of the pickle, let the ſhoulder lie a werk, if 


the heat will let you, rub it with bay ſalt, ſaltpetre, 


and coarſe ſugar, of gach a quarter of an ounce, 
hand! of common falt, and let it lie a week, or en 
days. Bone the neck, breaſt, aud lain; ſeaſon them 
with pepp and ſalt to your palate, and make a 
2s you do veniſon. Boib the bones for gravy to ie 
ie, when it comes out of the oven; and the ſhoulder 
boil freſh out of the pickle, with a peaſe pudding. 
And when you cut up the ſheep, take the heart, li- 
ver, and lights, boil them a quarter of an hour, hen 


with 


cut them ſmall, and chop them very fige ; ſeaſon tim 


| 
| 
( 
( 
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with four large blades of mace, twelve cloves, and a 
large nutmeg all beat to powder. Chop a paund of ſuet 
fnc, half a pound of ſugar, two pounds of currauts 
cican waſhed, half a pint of red wine, mix all well to- 
gether, and make a pie. Bake it an hour; it is very 
rich. 


Dy make dumplings when you have white bread. 


Txt the crumb of a twopenny loaf grated fine, aa 
muck beef ſuet ſhred as fine as poſſible, a little ſar, half 
2 ſ\ma!! nutmeg grated, a large ſpoonful of ſugar, beat 
two eggs with two ſpoonfuls of ſack, mix all well toge- 
ther, and roll them up as big as a turkey's egg. t 
the water boil, and throw them in. Half an hour will 
boil them. For ſauce melt butter with a little ſach, 
lay the damplings in a diſh, ? the ſauce over them, 
aud ſtre ſugar all over the diſh. | 

The ſe are very pretty, either at land orjea. You muſt 
obſerre to rub your hands with flour, when you make 
them ap. | 

The portable ſoup to carry abroad, you have in cha 
ix:2 chapter - 


— 
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To male almond legs puddings... 


hf two pounds of beef ſuet, or marrow, ſhred 
very ſmall, a pound and a balf of almonds blauch- 
d, and beat very fine with roſe-water, one poung of 
E Lread, a pound and a quarter of fine fugar, a 
tic falt, halt an ounce of mace, nutmeg, and cinna- 
mo" together, twelve yolks of eggs, four whites, a pint 
oi lack, a pint and a half of thick cream, ſome roſe or 
orange · lower. water ; boil the cream, tie the ſaffron in 
a bay, and dip in the cream to colour it. Firſt beat 
your eggs very well, then ſtir in your almonda, then the 
ſpice, the falt, and ſuet, and mix all your ingredients 
- together ; 


- 
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together; fill your guts but half full, put ſome bits ct 
citron in the guts as you fill them, ticthem up, aud 504 
them a quarter of an-hour.- 


Amother way. 


Taxt a pound of beef-marrow chopped fine, half 2 
und of ſweet almonds blanched, and beat fine, with. 
a lictle orange fower or roſe water, half a pound ot 
white bread grated fine, half a pound of currante nn 
waſhed and picked, a quarter ot a pound of fine gar, 

a quarter of an ounce of mace, nutmeg, and cinnamon, 
ga of each an equal quantity, and half a piat ot 
fack ; mix all well together, with half a pint of good 
cream, and the yolks of four eggs. Fill your gut: lalf 
full, tie them up, and boil them a quarter of an hour, 
You may leave out the currants for change; biu then 


you mult add a quarter-of a pound more of ſugar, 


A third way. 


Harra pint of cream, a quarter of a pound of { 

a quarter of a pound of currants, the crumb f a 
halfpenny roll grated fine, fix large pippins pared nd 
chopped fine, a gill of ſack, or two ſpoonfals of ; i. 
water; ſix bitter almonds blanched and beat fine, the 
yolks of two e and one white beat fine; mis all 
together, fill the guts better than half full, and boil 
them a quarter of an hour. 


To make hegt puddings with currant:. 


Tart three pounds of grated bread to four pong: 

of beef ſuct finely ſhred, two pounds of currants can 

, picked and waſhed, cloves, mace, and cinnamon, of 
euch a quarter of an ounce figely beaten; a little lau, 

a pound and a half of fugar, a pint of fack, a quart «4 

cream, a little rofe-water, twenty s well beaten, but 

half the whites; mix all theſe well together, ul the 

balf full, boil them a little, and prick: thein a8 
they. boil, to keep them from breaking the guts. Take 
them up upon clean cloths, then lay them on your di! 

or, whey you uſe them, boil them a few minutcs, ot 
12 7 
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To make black puddings. | | 
Fiatr, before you kill your hog, get a peck of grn 
boil them half an hour in water, then drain them, and 
ut them into a clean tub or large pan; then kill your 
hoe and ſave two quarts of the blood of the bog, and 
keep ſtirring it till the blood is quite cold; then mix it 
with your gruts, and ſtir them well together. Seaſon 
with a large ſpoonſul of ſalt, 2 quarter of an ounce of 
cloves, mace, and nutmeg together, an equal quantity of- 
each; dry it, beat it well, and mix in. Take a little 
winter ſavoury, ſweet marjoram, and thyme, penuy- 
royal tripped of the ſtalks, and chopped very fine; jult. 
enough to ſeaſon them, and to give them a ” Dt i but 
ao more. The next day take the leaf of the hog, and 
cut into dice, ſcrape and walh the guts very clean, then 
tic one end, and begin to fill them ; mix in the fat as 
you fill them, be ſure to put in a good deal of fat, fill 
the King three parts full, tie the other end, and make 
your puddings what length you pleaſe ; prick them with 
a pin, and put them into a kettle of boiling water. Boil 
them very foftly an hour; then take them ont, and lay 
them on clean ſtraw. 
In Scotland they make a pudding with the blood of 
a 2ooſe. Chop off the head, and fave the blood ; ſtir 
it till it is cold, then mix it with gruts, ſpice, ſalt, and 
wert herbs, according to their — and ſome beef 
ſuet chopped. Take the ſkin off the neck, then pull 
out the windpipe and fat, fill the ſkin, tie it at both 
ends, ſo make a pie of the giblets, and lay the pudding 
in the middle. 


To make fine ſauſages. 


You muſt take fix pounds of — pork, free from 
Kin, griſtles, and fat, cut it very ſmall, and beat it in a 


mortar till it is very fine ; then ſhred fix pounds of beef 
furt very fine, and free from all ſkin. Shred it as fine 
as polſile ; then take a good deal of fage, waſh it very 
clean, pick off the leaves, and ſhred it very fine. Spread 
vour meat on a clean dreſſer, or table; then ſhake the 
ſage all over, about three large ſpoonfuls ; ſhred the 
gin rhind of a middling lemon very 'F throw- 


over 
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over, with as many ſweet herbs, when ſhred fine, as wil 
fill a ems, ſpoon ; two nutmegs over, throv- over 
two tea · Ipoonfuls of pepper, a large ſpoonful of ſalt, 
then throw over the ſuet, and mix it all well together, 
Put it down cloſe in a pot; when you ufe them, roll 
them up with as much as will make ther: roll 
ſmooth. Make them the ſiae of a fauſage, and fry 
them in butter or good dripping. Be ſure it be hot 
before you put them in, and keep rolling them about, 
When they are thorough hot, and of a fine light brow, 
they are enough. You may chop this meat very hac, 
if you don't like it beat, Veal cats well, done taus, vs 
veal and pork together. You may clean foinc guss, 
and fill them. ; 


To mate common ſauſages. 


Tart three pounds of nice pork, fat and lean toge- 
ther, without {kin or griſtles, chop it as fine as poſſible, 
ſeaſon it with a tea-ſpoonful of beaten pepper, aid te 
of ſalt, ſome ſage ſhred fine, about three tea- ſpoon 
mix it well together, have tic guts very nicely cle d, 
and fill them, or put them down in a pot, fo rv! them 
" of what fize you plcaſe, and fry them. Beef maker cry 
good ſauſages. V4 


To make Bologna ſauſages. 
Taxz à pound of bacon, fat and lean together, 2 
pound of beef, a of veal, a pound of pork, a 


of beef ſuet, cut them ſmall, and chop them fue, 
take a ſmall handful of ſage, pick off the leaves, chop 
it fine, with a few ſweet herbs; ſeaſon pretty high, w:ii!: 
pepper and falt. You mult have a large gut, aud filb 
xt, then ſet on a ſauce-pan of water, when it boils, . 
it in, and prick the gut for fear of burſting. Boi! it 
ſaftly an bour, then lay it an clean ſtraw to dry. 


CHAP. 


Serge 
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SE = 4a © MIL 
To Pot and Make Haus, r. 


To pot pigeons or fou. 
UT off their legs, draw them and wipe them with 
a doth, but don't waſh them. Seaſon them pret 
well with pepper and ſalt, put them into a pot, wi 
as much butter as you think will cover them; when 
melted, and baked very tender; then drain them very 
dry from the gravy ; lay them on a cloth, and that 
will ſuck up all the gravy ; ſeaſon them again with ſalt, 
mace, cloves, and pepper, beaten fine, and put them 
doen cloſe into a pot. Take the butter, when cold, 
clear from the gravy, ſet it before the fire to melt, and 
p6ur over the birds; if you have not enough, clari 
ſome more, and let the butter be near an inch thic 
above the birds. Thus you may do all forts of fowl ; 
only wild fowl ſhould be boned, but that you may de 
as you pleaſe. - 


To pot a cold tongue, beef, or veniſon. 

Cur it ſmall, beat it well in a marble mortar, with 
me'ted butter, and two anchovies, till the meat is mel- 
low and fine ; then put it down cloſe in your pots, and 
cover it with clarified butter. Thus you may do cold 
wild jowl ; or you may pot any ſort of cold fowl whole, 
ſealoning them with what ſpice you pleaſe. 


0 To pot veniſin. | 
Tars a piece of veniſon, fat and lean together, lay 
it in a diſh, and flick pieces of butter all over: tie 
brown paper over it, and bake it. When it comes out 
of the oven, take it out of the liquor hot, drain it, and 
lay it in a diſh; when cold, take off all the kin, and 
beat it in a marble mortar, fat and lean together, ſeaſon 
it with mace, cloves, nutmeg, black pepper, and falt to 
your mind. When the butter is cold that it was baked 
uu, take a little of it, and beat in with it ig giſten 
| 3 
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it ; then put it down clcſe, and cover it with clarified 


butter. | 
You muſt be fare to beat it till it is like a paſtc, 


To fot tongues. 

Tarz a neat's tongue, rub it with a pound of ulite 
fat, an ounce of ſaltpetre, half a pound cf coarſe ſu- 
Bars rub it well, turn it every day in this pickle for x 

night, This pickle will do ſeveral tongues, only 
adding a little more white ſalt; or we generally do 


them after our hams. Take the tongue out of the 


pickle, cut off the root, and boil it well, till it will 
peel ; then take your tongues, and feaſon them with 
falt, pepper, cloves, mace, and nutmeg, all beat nue; 
rub it well with your hands whilſt it is hot ; then put 
it in a pot, and melt as much butter as will cover it all 
over. Bake it an hour in the oven, then take it out, 
let it ftand to cool, rub a little freſh ſpice an it; and, 
when it is quite cold, lay it in your pickling pot. When 
the butter is cold you baked it in, take it off clean from 
the gravy, ſet it in an earthen pan before the firc ; 4d, 
when it is melted, pour it over the tongue. You may 
lay pigeons or chickens on each fide ; be ſure to let the 
butter be about an inch above the tongue. 


A fine way to pot a tongue. 

Tax: a dried tongue, boil it till it is tender, then 
peel it ; take a large fowl, bone it; a gooſe, and Lone 
it; take a quarter of an ounce of mace, a quarter ol an 
oance of cloves, a large nutmeg, a quarter of an ounce 
of black pepper, beat all well together; a ſpoonriu! of 
ſalt ; rub the infide of the fowl well, and the tongue. 
Put the tongue into the fowl! ; then ſeaſon the gooſe, 
and fill the gooſe with the fowl and tongue, and the 
ofe will look as if it was whole. Lay it in pa 
t will juſt hold it, melt freſh butter enough to cover 
it, ſend it to the oven, and bake it an hour and a half; 
then uncover the pot, and take out the meat. Care- 


fully drain it from the batter, lay it in a coarſe cloth 


till it is cold; and, when the butter is cold, take the 
hard fat from the gravy, ang lay it before the fire to 
melt, on your meat ĩnto the pot again, and povr the 


butter 
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butter over. If there is not enough, clarify more, and 
let the butter be an inch above the meat; and this will 
keep a great while, cats fine, and looks beautiful. When 
cut it, it muſt be cut croſs-ways down through, and 
ks very pretty. It makes a pretty corner-diſh at ta- 
ble, or ſide · diſi for ſupper. If you cut a flice down 
the middle quite through, lay it in a plate, and garniſh 
with green parſley and aftertion-flowers. If you will 
be at the expence, bone a turkey, and put over the 
=> Obſerve, when you pot it, to ſave a little of 
e ſpice to throw over it, before the laſt butter is put 
on, or the meat will not be ſeaſoned enough. 


To pot beef Ide veniſon. | 
Cur the lean of a buttock of beef into pound pieces; 

for eight pounds of beef take four ounces of ſaltpetre ; 
four ounces of peter · ſalt, a pint of white falt, and an 
ounce of fal-prunella; beat the ſalts all very fine, mix 
them well together, rub the ſalts all iato the beef; then 
let it ly four days, turning it twice a- day, then put. it 
into a pan, cover it with pump water, and a little of its 
own brine; then bake it in an oven with houſchold bread 
till it is as tender as a chicken, then drain it from the 
gravy and bruiſe it abroad, and take out all the ſkin 
and finews; then pound it in a marble mortar, then 
lay it in a broad diſhy mix in it an ounce of cloves and 
mace, three quarters of an ounce of pepper, and one 
nutmeg, all beat very fine. Mix it all very well with 
the meat, then clarify a little freſh butter and mix with 
the meat, to make it a little moiſt; mix it very well 
t , preſs it down into pots very hard, ſet it at 
the oven's mouth juſt to ſettle, and cover it two inches 
thick with clarified butter. When cold, cover it with 


white paper. 
| To pot Cheſhire cheeſe. 
Cheſhire cheeſe, and it 
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into a gallipot, cover it with clarified butter, and koeg 


it cocl. A ſlice of this exceeds all the cream-choſe 


that can be made. 


To collar a breaſt of veal, or a pig. 


Bon the pig, or veal, then ſeaſon it all over +}; n. 
ſide with cloves, mace, and ſalt beat ine, a hai; of 
ſweet herbs ſtripped off the talks, and a little pe 
royal and parſley ſhred very fine, with a little fage; 
then roll it up as you do brawn, bind jt with nar: oy 
tape very cloſe, then tie a cloth round it, and b 
very tender in vinegar and water, a like quantity, n 
1 little cloves, mace, pepper, and ſalt, all whole. 2 
it boil, then put in the collars, when boiled er, 
take them up; and, when both are cold, take tue 
cloth, lay the collar in an earthen pan, and po le 
liquor over; cover it cloſe, and keep it for uſc. !: i!;+ 
pickle begins to ſpoil, ſtrain it through a cor, 1, 
Pol it, and ſæim it ; when cold, pour it over, OC. , 
before you ſtrain the pickle, to waſh the collar, wipe it 
dry, and wipe the pan clean. Strain it again ter it 
is boiled, and cover it very cloſe, 


Te collar beef. 


Taxs a thin piece of flank beef, and ſtrip the Kin 
to the end, beat it with a rolling pin, then uflolve 2 
quarter of peter · ſalt in five quarts of pump- water, train 
it, put the beef in, and let it ly five days, ſomet 1107 
turning. ids then take a quarter of au ounce of cluv::, 2 
good nutmeg, a little mace, a little pepper, bent «cry 
fine, and a handful of thyme ſtripped off the; 
mix it with the ſpice, ſtrew ail over the beef, lay one 
ſkcio again, then roll it up very cloſe, tie jt hard wich 
tape, then put it into a pot, with a pint of clarci, 4.4 
bake it in the oven with the bread, © 


Anither way to ſeaſon a collar of beef. 

TaxE the ſurloin or flank of beef, or any pa you 
think proper, and lay in as much pump-water 1 will 
cover it; put to it four ounces of ſaltpetre, five cr fir 
handfuls of white falt, let it ly in three days, then take 
it out, and take half an ource of cloves and mace, ob. 
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nutmeg, 2 quarter of an ounce of coriander-ſeeds, beat 
theſ: well together, and half an ounce of pepper, ſtrew 
them upon the inſide of the beef, roll it up, and bind 
it up with coarſe tape. Bake it in the ſame pickle ; and, 
when it is baked, take it out, hang it in a net to drain 
within the air of the fire three days, and put it into a 
clean cloth, and hang it up again within the air of the 
fire; for it muſt be kept dry as you do neats tongues. 


To collar ſalmon. 


Txt a fide of ſalmon, cut off about a handful of 
the tail, waſh your large piece very well, and dry it 
with a cloth ; then wath it over with the yolks of eggs, 
thea make ſome force-meat with that you cut off the 
tail, but take care of the ſkin, and put to it a handfi:l 
of parboiled oyſters, a tail or two of lobiter, the yolks 
of three or four eggs boiled hard, fix anchovies, a good 
handful of fweet herbs chopped ſmall, a little ſalt, cloves, 
mace, nutmeg, pepper, all beat fine, and grated bread. 
Wok all theſe together into a body, with the yolks ot 
egge, lay it all over the fleſhy part, and a little more 
pepper and ſalt over the ſa mon: ſo roll it up into a 
collar, and bind it with broad tape; then boil it in wa- 
ter, {alt, and vinegar, but let the liquor boil firſt, then 
pat {+ rour collar, a bunch of {weet herbs, fliced gin- 
ger and nutmeg. - Let it bd}, but not too faſt. It will 
take near two hours boilingz and, when it is enough, 
take it up: put it into your ſonſing-pan, and, when 
the pickle is cold, put it to your falmon, and let ic 
ſtand in it till uſed ; or you may pot it; after it is boil- 
ed, pour clarified butter over it: it will keep longeit 
o ; b»t either way is good. If you pot it, be ſure the 
butte: be the niceſt you can get. en 


=_— 
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To make Dutch beef. 


Tanz the lean of a buttock of beef raw, rub it 
wc! with brown ſugar all over, and let it ly in a pan 
or tray two or three hours, turning it two or three 
times, then ſalt it well with common ſalt and ſaltpetre. 
and ler it ly a fortnight, turning it every day; thea 00 
it very trait in a Coarſe cloth, put it ig a cheeſe · preſa a 
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day and a night, and hang it to dry in a chimney, 
When you boi it, you mu put it in a cloth ; when it 
is cold, it will cut ja flivers as Dutch beef. 


To male ſham braun. 

Bott two pair of neats feet tender, take a 7 ice i 
pork of the thick flank, and boil it almoſt enough, chen 
pick off the fleſh of the feet, and roll it up in the pork 
tight, like a collar of brawn, then take a ftrong cloth 
and ſome coarſe tape, roll it tight round with the tape, 
then tie it up in a cloth, and boil it till a firaw u ro; 
through it; then take it up, and hang it up in a con 
till it is quite cold ; then put it into ſome fouling |.cuor, 
aud uſe it at your own pleaſure. 


To fouſe a turkey in imitation of flurgeon. 

You muſt take a fine large turkey, dreſs it very ci-2n, | 
dry and bone it, then tie if up as you do ſturgenn, put 
into the pot you boil it in one quart of white wins, one 
quart of water, one quart of good vinegar, a ver large 
handful of ſalt; let it boi}, Kim ic — and thn ut 
in the turkey. When it is enough, take it out, and 
it tighter. Let the liquor boil a little longer ; and, f 
you think the pickle wants more vinegar or ſalt, ad it 
when it is cold, and pour it upon the turkey. It vi! 
keep ſome months, coverillſ it cloſe from the af, and 
keeping it in a dry cool place. Eat it with oil, vinegar, 
and ſugar, juſt as you like it. Some admire it more than 
rx, * it looks pretty, covered with fenucl for a 


Te pickle pork. & 

Bows your pork, cut it into pieces of a fi7e fit to 
lie in the tub or pan you defign it to ly in, run jour 
pieces well with ſaltpetre, then take two parts of com- 
J mon ſalt, and two of bay ſalt, and rub every piece 

1 well; lay a layer of common falt a the bottom your 

| veſſel, cover every piece over with common ft, lay 
them one upon another as cloſe as you can, flug the 
hollow places on the fides with falt. As your falt mel 
| on the top, ſtrew on more, lay a coarſe cloth over the 
veſſel, a board over that, and a weight on the 2 


1 * 
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keep it down. Keep it cloſe covered; it will, thus or- 
dered, keep the whole year. Put à pound of ſaltpetre 
ad to pounds of bay ſalt to a hog. 


A pickle for pork which is to be eat ſcon. 

You mult take two yOu of pump-water, one pound 
of ba; ſalt, one pound of coarſe ſugar, fix ounces ut 
ſaltpetre ; boil it all together, and ſkim it when cold. 
Cut the pork in what pieces you pleaſe, lay it down cloſe, 
and pour the liquor over it, Lay a weight on it to keep 
it cloſe, and cover it cloſe from the air, and it will be 
fit to ue in a week. If you find the pickle begins to 
ipoil, boil it 2 and ſkim it; when it is cold, pour 
it 04 your pork again, 

To make veal hams. 


Cor the leg of veal like a ham, then take a piat of 
bay falt, two ounces of faltpetre, and a pound of com- 
mon ſal: z mix them together, with an ounce of juniper- 
berries beat; rub the ham well, and Jay it in a hollow 
tray, with the ſkinny fide downwards. Baſte it every 
day with the pickle for a fortnight, and then hang it in 


woud-ſmoke for a fortnight. You may boil it, or par- 


boil it and roaſt it. In this pickle you may do two or 
three tongues, or a piece of pork. | 


To mate hams. 


Von muſt take the leg of a fat but ſmall beef, (the 
fat Scots or Welſh cattle is bet) and cut it Ham-falhivn, 
Take an ounce of bay ſalt, an ounce of faltpetre, a 
ound of common ſalt, and a pound of coarſe ſugar, (this 
quantity for about fourteen or fifteen pounds weight, and 
ſo accordingly, if you pickle the whole — rub it 
well eich the above ingredients, turn it every day, and 
backe it well with the pickle for a month: take it out, 
ao Ii 1t in brawn or ſaw-duſt, then hang it in wood- 
Imoke, where there is but little fire, and a conſtant 
ſmoke for a manth ;; then take it down, and hang it in 
a dry place, not hot, and keep it for uſe. You may 
cut a piece off as you have occaſion, and either boil it 
vr cut it in raſhers, and broil it with poached eggs, or 
doil 2 piece, and it eats fine cold, and will {liver like 
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Dutch beef. Aſter this beef is done, you may do a thick 
briſcuit of beef in the fame pickle. Let it ly a month 
rubbing it every day with the pickle, then boil it 1 j 
is tender, hang it in a dry place, and it cats fine!y cold, 
. Cut in flices on a plate. It is a pretty thing for a (4. 
diſh, or for ſupper. A ſhoulder of mutton laid 
pickle for a week, hung in wood-ſmoke two or chere 
days, and then boiled with cabbage, is very good. 


To make mutton hams. 

You muſt take a hind-quarter of mutton, cut it like 
ham, take one ounce of faltpetre, a pound of c arſe 
ſugar, a pound of common falt ; mix them, and rub 
your ham, lay it in a hollow tray with the lu lang. 
wards, baſte it every day for a fortnight, then roll it in 
ſaw-duſt, and hang it in the wood-ſmoke a fortni ht 
then boil it, and hang it in a dry place, and cut it ont 
— "ol It does not eat well boiled, but ct finely 


To make pork hams. 


You muſt take a fat hind-quarter of pork, and eit 

Þ off a fine ham. Take an ounce of faltpetre, a pound 
of coarſe ſugar, and u pound of common falt ; mix all 
together, and rub it well. Let it ly ® month in this 
ickle, turning and baſting it every day, then bang it 
. wood-ſmoke, as you do beef, in a dry place, io as 
no heat comes to it ; and, if you keep them long, hang 
them a month or two in a place, ſo as they if 


cut fine and ſhort. 


biggeſt Put them in the cold water, and 
let them hours before they boil. Skim 


well and often till it boils. it is 2 very 
one, two hours will boil it; if a fmall oe, an 
and a half will do, provided it be a t while 
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finger make fine figures round the of the diſh. 

N fore te boil ham in as much — * you can, 
and to keep it ſkimming all the time till it boils. It 
muſt be at leaſt four hours before it boils. | 

This pickle does finely for tongues, afterwards to ly 
in it a fortnight, and then hang in the wood-ſmoke a 
fortnight, or to boil them out of the pickle. | 

Vorkthire is famous for hams; and the reaſon is this: 
their ſalt is much finer than ours in London, it is a 
large clear ſalt, and gives the meat a fine flavour, I 
uſed to have it from Malden in Eſſex, and that ſalt will 
make any ham as fine as you can deſire. It is by much 
the beft ſalt for ſalting of meat. A deep hollow wooden 
tray is better than a pap, becauſe the pickle ſwells 
beſt about it. 

When you broil any of theſe hams in ſſices, or ba- 
con, have ſome boiling water ready, and let the lices 
ly a minute or two in the water, then broil them; it 


takes out the falt, and makes them eat fincr. 


To make bacon. * 


Taxx a fide of pork, then take off all the infide fat, 
iay it on & long board or dreſſer, that the blood may 
run away, rub it well with good falt on both fides, let 
it ly thus a week; then take a pint of bay falt, a quar- 
22 ſaltpetre, beat them fine, two pounds 
of coarle ſugar, and a quarter of a peck of common 
falt. Lay your pork in ſomething that will hold the 
pickle, and rub it well with the above ingredients. 
the ſkinny fide downwards, and baſte it every day wi 
the pickle for a fortnight z then hang it in wood-ſmoke 
as you do the beef, and afterwards hang it in a dry 
place, but not hot. You are to obſerve, that all hams 
and bacon ſhould hang clear from every thing, and not 
againſt a wall. 
| Obſerve to wipe off all the old ſalt before you put it 
into this pickle, and never keep bacon or hams in a hot 
itchen, or in a room where the ſun comes. It makes 
them all ruſty. ” 


198 Tus ART 6r COOKERY 


To ſave potted birds, that begin to be bad. 
I avs feen potted birds which havg come a 97:4; 
way, often ſmell ſo bad, that nobody could ear 


ſmell for the rankneſs of the butter, and by managing 
them in the following manner, have made them TEN 


as ever was eat: - 
Set a large ſauce-pan of clean water on the 2; 
when it boils, take off the butter at the top, then tak? - 
the fowls out one by one, throw them into that aucg- 
of water half a minute, wk .ip it ont, and dry 1 17 4 4 
clean cloth inſide and out; fo do all till they are qe ; 
done, Scald the pot clean; when the birds art te = 
cold, ſeaſon chem with mate, pepper, and ſalt to ur E 
mind, put them down cloſe in a pot, and pour cura 4 
butter over them. | 5 
Do pickle mackrel, called caveach, , 
Cur your mackre} into round pieces, and divide ate j 
o five or {ix pieces; to fix large mackrel you may 0 
tube one ounce of beaten pepper, three large num \ 
a little mace, and a handful of ſalt. Mix your falt 290 f 
beaten ſpice together, then make two.or three hole 
each piece, and thruſt the ſeaſoning into the hole 


out finger, rub the piece all over with the ſcal , 
hs them browu in oil, and let them ſtand till the 
cold; then put them into vinegar, and cover them aun 
oil. They will keep well covered a great while, 4 
are delicious. ; 3: 3 
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Do pickle walnuts greets 


SAKE the largeſt and cleareſt you can get, p- 

: 72 * , pte 
them as thin as you can, have a tub of foriag- 
| water ſtanding by you, and throw them in as you 49 
1 Them. Put into the water a pound of bay ſalt, 4 
ikea 


| 
is 
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them y in the water twenty-four hours, take them out 


of the water, then put thera into a ſtone jar, and be- 


tween every layer of walnuts lay a layer of vine - leaves 
at the bottom and top, and fill up with cold vinegar. 
Let them ſtand all night, then pour that vinegar | 
them into a copper or bell meta} ſkillet, with a pound 


of bay ſalt z ſet it ow the fire, let it boil, then pour it 


hot on your nuts, tie them over with a woollen cloth, 
and let them ſtand a week ; then pour that pickle away, 
mb your nuts clean. with à piece of . then put 
them again in your jar, with vine leaves, as above, and 
boil feld vioegar. t into your pot to every gallonof 
vinegar, a nutmeg fliced, cnt four large races of gi 
ger, a quarter of an ounce of mace, the ſame of cloves, 
a quarter - an ounce of whole black pepper, 2 like 
of Ordin r; then your vin in 
hot on — * aus and bn dll © wel 
doth, Let it Rand three or four days, ſo do two or 
thrce times; when cold, put in half a pint of muſtard - 
ſed, a large ftick of horſe-raddiſh fliced, tie them down 
civic with a bladder, and then with a leather. They 
wil be fit to eat in a fortnight. Take a large onion, 
flick the cloves in, and lay in the middle of the pot. If 
you do them for keeping, don't boil your vinegar, but 
then they will not be fit to eat under ſix months; and 
the next year you may boil the pickle this way. They 
will keep two or three years good and firm. 


To pickle walnuts white. 


Taxz the largeſt nuts you can get, juſt before the 
fell begins to turn, pare them very chin till the white 
appears, and throw them into ſpring water, with a 
handful of falt as you do them. Let them ſtand in that 
water fix hours, lay them on a thin board to keep them 
under the water, then ſet a ſtew-pan on a charcoal fire, 
with clean ſpring water, take your nuts out of the other 
water, and put them into the tew-pan. Let them ſim - 
mer four or five minutes, but not boi}; then have rea- 


dy by you a of 
«txt ot a your hand till the falt is 
IONS m8 


ing water, with a bandful of 
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wooden ladle, and put them into the cold wier vnd 
- falt. Let them ſtand a quarter of an hour, l. 1. 
board on them as before ; if they are not kept under 
the liquor they will turn black, then lay them un 3 
cloth, and cover them with another to dry; then care. 
fully wipe them with a foft cloth, put them into yy; 
jar, or glaſs, with Tome blades of mace and nutmeg G. 

ced thin. Mix your ſpice between your nuts, aa ov 
diſtilled vinegar over them; firſt let your glaſs |» fu 
of nuts, pour mutton fat over them, aud tie a bladdc-, 
and then a leather. a 


To pictle walnuts black. 


You muſt take large full grown nuts, at thei: fel 
h before they are hard, lay them in ſalt and wa- 

ter; let them ly two days, then ſhift. them into e 
water ; Jet them ly two days longer; then ſhift them 
* r and let them ly three days; then take them © 
of the water, and put them jato your pickling +, 
When the pot is half full, put in a large onion lu. 
with cloves. To a hundred of walnuts put in hut 4 
int of muſtard ſeed, a quarter of an ounce of mace, 
If an ounce of black pepper, half an ounce 0 
pm ice, ſix bay leaves, and a ſtick of horfe-raddith ; the. 
your pot, and wy boiling vinegar over them. Co- 
ver them with a plate, and when they are cold tie them 
down with a bladder and leather, and they will be tt to 
eat in two or three months. The next year, if an; e- 
mains, boil up your vinegar again, and ſkita it; den 
cold, pour it over your walnuts. This is by mach th- 
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„bdeſt pickle for uſe; therefore you may add more 

gar to it, what quantity you pleaſe. - If you pickt a 
14 reat many walnuts, and eat them faſt, make yorr pic- 5 
* e for a hundred or two, the reſt keep in a ſtrong be 
| of fait and water, boiled till it will bear an egg, a = 
| your pot emptics, fill them up with thoſe in the fa d * 
f water. Take care they are covered with pickle. * 
| In. the fame manner you may do a ſmaller quanti y; N 
but if you can get ripe vinegar, uſe that iuftead of - 
and water. Do them thus: put your nuts into the pot 0 

0 pou intend to pickle them in, throw in a good bagdti! 
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of (alt, and fill the pot with rape vinegar. Cover it 
coſe, and let them ſtand à fortnight ; then pour them 
out cf the pot, wipe it clean, and juſt rub the nuts 
with + coarſe cloth, and then put them in the jar with 
the pickie, as above. If you have the beſt ſugar vi- 
negar ef your own making, you need not boil it the 
firit year, but pour it on cold; and the next year, if 
aur remains, boil it up again, ſkim it, put freſh ſpice 
tg it, and it will do again. 


? 


To pickle gerkins, 


Tant what quantity of cucumbers you think fit, and 
put them in a ſtone jar, then take as much ſpring wa- 
ter as you think will cover them; to every gallon of 
water put as much ſalt as will make it bear an egg; ſet 
on the fire, and let it boil two or three minutes, then 
pour it on the encumbers, and cover them with a wool- 
ſen cloth, and over that a pewter diſh ; tie them down 
©2{-, and let them Rand twenty-four hours ; then take 
them out, lay them in a cloth, and another over them 
to dry them. When they are pretty dry, wipe your 
jar gut with a dry cloth, put in your cucumbers, and 
with them a little dill and fennel, a very ſmall quantity. 
For the pickle, to every three quarts of vinegar, one 
quart of ſpring water, till you think you have enough 
15 cyrer them; put in a little bay ſalt and a little white, 
but got too much. To every gallon of pickle ut one 
nut weg cut in quarters, a quarter of an ounce of cloves, 
a quarter of an ounce of mace, a quarter of an ounce 
of ,wiole pepper, and a large race of ginger fliced ; 
boil all theſe togrther in a bell - metal or copper Pots 
pour it boiling. hat on your cucumbers, and cover them 
as before. Let them ftand two days, then boil your 
pickle again, and pour it on ' as be fare; do fo a third 
time; when they are gold, cover them with a bladder and 
ihen a leather. Mind always to keep your pickles cloſe 
emered, and never take them out with any thing but a 
wooglen ſpoon, or one for the purpoſe. This pickle 
wil do che next year, only 1 up again. 

You are to obſerve to put the ſpice in · the jar with 
ne cucumbeys, and only bail the vinegar, water, aud 
kilt, and pour over them. The bobing of your ſpice 
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To pickle large cucumbers, in ſlices. 

„Taz the cucumbers before they are too ripe, 
Nice them the thickneſs of 5 in à pewter. 
diſh ; to every dozen of cucumbers two large onion 
thin, and ſo on, till you have filled your diſh, with x 
handful of ſalt between every row ; then cover then 
with another pewter diſh, and let them ſtand cyenty. 
four hours, then put them in a cullendar, and let then 
drain very well; put them in Ss them over 
with white-wine vinegar, and let ſand four boun; 
pour the vinegar from them into a copper ſance- pan, 
and boil it with a little falt, put to the cucumbers 3 
little mace; a little whole Fer 2 large race of gin- 

fliced, and then pour boiliag vinegar on. Cover 
and, when they are cald, tie them down, 
They will be fit to cat in two or three days. 


To pickle aſparagus. 
Tax the can t off the 
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To pick'e preacher. | ; 
Tac your peaches when they are at their full growth, 


juſt before they turn to be ripe ; be ſure they are not 


bruiſed z then take ſpring-water, as much as you think 
will cover them, make it ſalt enough to bear an egg. 
with bay and common falt, an equa! quantity each ; 
then put in your peaches, and lay a thin board over 
them to keep them under the water. Let them ftand 
three days, and then take them out, and wipe them very 
carefully with 2 fine ſoft cloth, and lay them in your 
glaſs or jar, then take as much white-wine vinegar as 
will fill your glaſs or jar: to every gallon put one pint 
of the beſt well-made muſtard, two or three h of 
garlic, a good deal of ginger ſliced, balf an ounce of 
cloves, mace, and nutmeg ; mix your pickle well toge- 
ther, and pour over your peaches. Tic them cloſe with 
a bladder and leather ; they will be fit to eat in two 
months. You may with a fine penknife cut them acroſs, 
take out the ſtone, fill them with made muſtard and 
garlic, and horſe-raddiſh and ginger; tie them together, 


7 pichle raddifh pods. d 


Maxz a ſtrong pickle, wich cold ſpring-water and 
bay-ſalt, ſtrong enough to bear an egg, then put your 
pods in, and lay a thin board on them to keep them 
under water. Let them ſtand ten days, then drain them 
in a eve, and lay them on a cloth to dry; then take 
white-wine vinegar, as much as you think wil! cover 
them, boil it, and put your pods in a jar, with ginger, 
mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarſe cloth, three or 
four times double, that the ſteam may come through 
a little, and let them ftand two days. Repeat this two 
or three times; when it is cold, put in a pint of mu- 


ſtard - ſeed and ſome horſe-raddiſh ; cover it cloſe. 


To pickle French beans. 
 PrexL your beans as you do the gerkins. 


Ce To 
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To pickle caulifloruers. 


Tas the largeſt and fineft you can get, cut them jn 
little pieces, or more properly pull them into little pieces 
pick the ſmall leaves, that grow in the flowers, n. ; 
from them; then have a broad ſtew- pan on the fre with 4 
ſpring-water, and, when it boils,” put in your towers, 

with a good handiul of white ſalt, and je let them boi 
up very quick; be ſure you don't let them boil at,ye 
one minute; then take them out with a broad ſlice, l,y 
them on a cloth, and cover them with another, and |-+ 
them lie till they are quite cold. Then put them in 7017 
wide-mouthed bottles, with two or three blades of mace 
in each bottle, and a nutmeg ſliced thin; then £!1 up 
your bottles with diſtilled vinegar, cover them over with 
mutton fat, over that a bladder, and then a leather 
Let them ſtand a month before you open them. 

If you find the pickle taſte ſweet, as may be it will, 
pour off the vinegar, and put freſh in; the ſpice will do 
again. Ina fortnight they will be fit to eat. Obſcrye 
ro throw them out of the boiling water into cold, and 
then dry them. 


HH EY Op nee aig 


* Te pickle beet-root. 


Ser a pot of ſpring - water on the fire ; when it bois, 
put in your beets, and let them boil till they are tender, 
then peel them with a cloth, and lay them in a lone 
lar take three quarts of vinegar, two of ſpring - water, 
and ſo do till you think you have enough to cover your 
Beets. Put your vinegar and water in a Rr. and falt 
to your taſte; ſtir it well ther till the ſalt is all meli · 
ed, then pour them on the and cover it with a 


bladder; do not boil the pickle. 
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To pickle white plumbs. 


Tant the large white plumbs and, if they have talks, 
- tet them remain on, and do them as you do your peaches. 


To 
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To pickle nectarines and apricots. 
Tus v are done the ſame way as the pzaches. AM 
theſe ſtrong pickles will waſte with keeping ; therefore 
you mult fit them vp with cold vinegar. 


To pickle onions. 


Tax s your onions when they are dry enough to lay 
up in your houſe, ſuch as are about as big as a 4 
walnut; or you may do ſome as ſmall as you pleaſe. 
Take off only the out ward dry coat, then boil them in one 
water, without ſhifting, till they begin to grow tender ; 
then drain them through a cullendar, and let them coet ; 
as ſoon as they are quite cold, flip off two outward coats 
or ſkias, flip them till they look white from each other, 
rub them gently with a fine ſoft linen cloth, and lay 
them on a cloth to cool. When this is done, put them 
iuto wide-mouthed glaſſes, with about fix or eight bay- 
leaves. To a quart of onions a quarter of an ounce of 
mace, two large races of ginger ſliced; all theſe ingre- 
dients muſt be interſperſed here and there in the glaiſcs 
amcng the onions ; then boil to each quart of vinegar 
two ounces of bay · ſalt, ſkim it well as the ſcum rites, 
and let ir ſtand till it is cold ; then pourit into the glaſs, 
cover it cluſe with a wet bladder di in vinegar, and 
tie them down. They will cat well, and look white. 
As the pickle waſtes, fill them with cold vinegar. 


To pickle lemons. 


Taxs twelve lemons, ſcrape them with a piece of 
broken glaſs ; then cut them croſs in two, four parts 
dow:righc, but not quite through, but that they will 
hang together; then put in as much ſalt as they will 
bold, rub them well, and ſtrew them over with ſalr. 
Let them ly in an earthen diſh for three days, and 
turn them every day ; then flit an ounce of ginger very 
thin, and falted for three days, twelve cloves of garlic, 
parboiled and ſalted three days, a ſmail handful of mu - 
ſtard-ſceds bruiſed and ſearched through a hair fieve, 
and ſome red India pepper; take your lemons out of the 


alt, ſqueeze them very gently, them into a jar, 
; . . with- 
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F. with the ſpice and ingredients, and cover them «ith the 
beſt white-wine vinegar, Stop them up very cluir, and 
in a month's time they will be fit to cat. | 


To pickle muſhrooms white. 

Taxs ſmall buttons, cut aud prime them at the bot. 
tom, waſh them with a bit of flannel through two ct 
three waters, then ſet them on the fire in a ftew-pan 
wich ſpring water, and a ſmall handful of falt ; When 
boils, pour your muſhrooms in. Let it bail tice or 
four minutes; then throw them into a cullendar, Ty 
them on a linen cloth quick, aud cover them with 29. 


a. 


<< 4 


*. 


T make pickle for muſhrooms. 

Tarts a gallon of the beſt vinegar, put it into a cold 
fill — of vinegar put half a pouid cf 
bay ſalt, a quarter of a 8 mace, a quarter of an 
ounce of cloves, a nutmeg cut into quarters, keep the 
top of the ſtill covered with a wet cloth. As the cloth 
dries, put on a wet one; don't let the fire be tov large, 
left you burn the bottom of the ftill. Draw it as long 
as you taſte the acid, and no longer. When you f 
your bottles, put in your muſhrooms, here and there 
put in a few blades of mace and a flice of nutmeg; 
then fill the bottle with pickle, and melt ſome mutton- 
fat, ſtrain it, and pour over it. It will keep them bet · 
ter than oil. 

Tou muſt put your nutmeg over the fire in à |it!le 
vinegar, and give it a boil. While it is hot, you may 
flice it as you pleaſe. When it is cold, it will uot cut; 
for it will crack to pieces. 

Note, In the ninetcenth chapter, at the erd ©: the 
reccipt for making vinegar, you will ſee the beit woy o! 


pickling muſhrooms, only they will not be ſo white. 


To pickle codlings. 

Warn you have greened them as you do your pip- 
pins, and they are = cold, with a ſmall {coop very 
carefully take of the eye as whole as you can, fcorp 

out the core, — in a clove of garlic, fill it up with 
+; uſtard-ſecd, lay on the eye again, and put tue 
7 
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laſſes, with the eye uppermoſt. Put the ſame 
":ckle as you do to the pippins, and tie them down cloſe, 


To pickle red currants. 
Tut x are done the ſame way as barberries. 


To pickle fennel. 
8er ſpring water on the fire, with a handful of ſalt ; 
when it tie your fenne] in bunches, and put 


them into the water, juſt give them a fcald, lay them 
en a cloth to dry ; when cold, put it in a glafs, with a 
little mace and nutmeg, fill it with cold vinegar, lay a 
bit of green fennel on the top, aud over that a bladder 
and ; 


To pickle graper. 


Cer at the full growth, but not ripe; cut 
them in t bunches fir for — 5s them in a 
fone jar, with vine leaves between every layer of grapes; 
then take as much ſpring-water as you think will co- 
ver them, put in a pound of bay-falt, and as much 
white falt as will make it bear an egg. Dry your bay- 
falt and pound it, it will melt the ſooner, put it into a 
bell-metaf, or copper pot, boil it, and ſkim it very well; 
as it boils, take all the black ſcum off, but not the 
white ſcum. When it bas boiled a quarter of an hour, 
let it Rand to cool and ſettle ; when it is almoſi cold, 
pour the clear liquor on the grapes, lay vae-teaves on 
the top, tie them down clofe with a linen eloth, and 
cover them with a diſh. Let them ſtand twenty-four 
hours ; then take them aut, and lay chem on a eluth, 
cover them over with another, let them be dried between 
the cloths, then take two quarts of vinegas, one quart 
of (pring-water, and one pound of ſugar. ' Let 
it boil a little while, ſkim it as it boils very elean, let 
 tand till it is quite cold, dry your jar with a cloth, 


freſh vine-leaves at the bottom, and between every 


unch of and on the top; then pour the clear 
oft the 3 the grapes, fill your jar that the pic- 
kle may be above the grapes, tie a thin bit of board in 
> piece of flannel, * top of the jar, to kee 
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the grapes under the pickle, tie them down with a þl,4. 

der, and then a leather ; take them out with a wooden 

ſpoon. Be ſure to make pickle enough to cover them. 
/ \ 


| To pickle barberries. 

Taxes of white-wine vinegar and water, of ach 11 
equal quantity ; to every quart of this liquor put in half 
a pound of fix-penny ſugar, then pick the w rit of 
your barberries, and put 1ato this liquor, and the belt 
into glaſſes; then boil your pickle with the work of 

our barberries, and ſkim it very clean. Boil it tit 
ooks of a fine colour, then let it ſtand to be cold be- 
fore you train ; then ſtrain it through a cloth, wring- 
ing it, to get all the colour you can the barbcrries, 
Let it ſtand to cool and ſettle, then pour it clear into 
the glaſſes in a little of the pickle, boil a little e; 
when cold, put a little bit at the top of the pot . oats, 
and cover it cloſe with a bladder and leather. To cve- 
ry half pound of ſugar put a quarter of a pound of 
white ſalt. 


To picile red cabbage. 


Stec the cabbage thin, put to it vinegar and falt; 
and, an ounce of all ſpice cold; cover it cloſe, and keep 
it for uſe. It is a pickle of little uſe but for garuiſtiny 
A ſallads, and pickles, though ſome people tt 

of it. 


To pickle gelden pippine. 


Tax the fineſt pippins you can get, free from fpots 
and bruiſes, put them into a preſerving · pan of cold 
ſpring· water, and ſet them on a charcoal fire. Keep 
them turning with a wooden ſpoon, till they will pee]; 
do not let thera boil, When they are boiled, peel 
them, and put them into the water again, with a quar- 
ter of a pint of the beſt vinegar, and a quarter of ar 
ounce of allum, cover them very cloſe with a pewter- 
diſk, and ſet them on the charcoal fire again, a flow 
fire not to boil. Let them ſtand, turning then now 
and then, till they look green, then take them ot, and 
lay them on a cloth to cool; when cold make your pic 
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ble as for the peaches, only inſtead of made muſtard, 

' this muſt be muſtard-ſeed -whole. Cover them cloſe, 

and keep them for uſe. 

To pickle flertion buds and limes ; you pick them off the 
lime trees in the ſummer. 

Tax new ſtertion- ſeeds or limes, pickle them when 
large, have ready vinegar, with what ſpice you pleaſe, 
throw them in, and op the bottle cloſe. 

To pickle eyſtert, cockles, and muſſels.* 

Tan two hundred of oyſters, the neweſt and beſt 
you can get, be careful to ſave the liquor in ſome pan, 
as you open them, cut off the black verge, ſaving the 
reſt, put them into their own liquor ; then put all the 
liquor and oyſters into a kettle, boil them about half 
an hour on a very gentle fire, do them very flowly, 
ſkimming them as the ſkum riſes, then take them off 
the fire, take out the oyfters, ſtrain the liquor through 
a fue cloth, then put in the oyſters again; then t 
out a pint of the Jiquor whilſt it -is hot, put thereto 
three quarters of an ounce of mace, and half an ounce 
of cloves. Juſt give it one boil, then put it to the oy- 
ſters, and ſtir up the ſpices well among the oyſters, then 


put in about a ſpoonful of falt, three quarters of a ub | 


of the beit white-wine vinegar, and a quarter of an 
ounce of whole pepper; then let them ſtand till they be 
cold, then put the oyſters, as many as you well can, in- 
to a barrel; put in as much liquor as the barrel will 
hold, letting them fettle a while, and they will ſoon be 
fit to eat, or you may put them into ſtone jars, cover 
them cloſe with a bladder and leather, and be ſure they 
be quite cold before you cover them up. Thus do 
cockles and muſſels ; only this, cockles are ſmall, and 
to this ſpice you muſt have at leaſt two quarts, nor is 
there any thing to pick off them. Maste you muſt 
have two quarts, take gyeat care to pick the crab out 
under the tongue, and a little fus which grows at the 
root of the tongue, The two latrer, xt & and muſ- 
ſels, muſt be wathed in ſeveral waters, to clean them 
from the grit: put them in a ſtew-pan by themſelves, 
cover them cloſe, and when they are open, pick them 
out of the ſhells and flrain the liquor. | 7 
. A 
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To pickle young ſuckers, or young artichokes, before tte 
: leaves are hard. 


Taxrs ſuckers, them very nicely, all the 
bard 20 leaves and ftalks, juſt 2 in 
ſalt and water, and when they are cold put them into 
little glaſs bottles, with two or three large blades of 
mace and a nutmeg fliced thin, fill them either with di- 
ſtilled vinegar, or the ſugar vinegar of your own ma- 
king, with half ſpring water. 
Do pickle artichoke bottoms. 

Botr artichokes till you can pull the leaves off, then 
take of the chokes, and cut them from the ſtalk ; take 
great care you don't let the knife touch the top, thruw 
them into ſalt and water for an hour, then take them 
out and lay them on a cloth to drain, then put them 
into large wide-mouthed 7 put a little mace 1nd 
ſiced nutmeg between, fill them either with dilili4 


vinegar, or your ſugar vinegar and ſpriug water; cover 
them with mutton fat fried, and tie them dowa with 2 


bladder and leather. 


Ts pickle ſampbhire. 

—  'Taxs# the ſamphire that is green, lay i in a clean 
pan, throw two or three handfuls of ſalt over, and 
cover it with ſpring - water. Let it ly twenty · four hours, 
then put it into 2 clean braſs ſauce · pan, throw in : 
handful of ſalt, and cover it with good vigegar. Cover 
the pan cloſe, and ſet it over a very flow fire; let it 
ſtand till ir is juſt and criſp, then take it off in 2 
moment, for if it Rands to be ſoft it is ſpoiled ; put : 
in your pickling pot, and cover it cloſe. When it s 
cold, tie it down with a bladder and leather, and 9 
it for uſe. Or you may keep it all the year, in a very 
ſtrong brine of falt and water, and throw it into v.nc- 

gar juſt before you uſe it. | 

Elder act, in imitation of bamboo. 

Taxs the Jargeſt and youngeſt ſhoots of elder, which 
put out ia the middle of May, the middle ſtalks are 
molt tender and biggeſt; the 2 
; | ago 
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going. Peel off the outward or ſkin, and 
> v2 a ſtrong brine of ſalt 17 for one 1 
then dry them in a cloth, piece by piece. In the mean 
time, make your pickle of half white-wine and half 
beer vinegar : to each quart of pickle. you muſt put an 
ounce of white or red pepper, an ounce of ginger fli- 
ced, 3 little mace, and a few corns of Jamaica pepper. 
When the ſpice bas boiled in the pickle, pour it hot 
upca the ſhoots, ſtop them cloſe immediately, and ſet 
the jur two hours before the fire, turning it often. It 
is az 200d a way of greening pickles as often boiling ; 
or you may boil the pickle two or three times, and 
ur it on boiling hot, juſt as you pleaſe. If you make 
the pickle of the ſugar vinegar, you muſt Jet one half 
be ſpring water. You have the receipt for this vigegar 
in the 191th chapter. 


Rules to be obſerved in pickling. 

Arwars uſe ſtone jars for all ſorts of pickles that 
require hot pickle to them. The firſt charge is the 
lea?, for theſe not only laſt longer, but keep the pickle 
better; for vinegar and falt will penetrate through all 
earthen veſſels; ſtone and glaſs is the only thing to 
keep pickles in. Be fure never to pug your — in 
to take pickles out, it will ſoon ſpoil it. The beſt 
method is, to every pot tie a wooden ſpoon full of little 
holes, to take the pickles out with. 


* . 3 
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. 
Of making Cakes, Er. 


Te male a rich cake. 


AKE four pounds of flour well dried and ſifted, 

ſeven pounds of currants wathed and rubbed, 

fix pounds of the beſt freſh butter, two pounds of Jor- 

dar. almonds blanched, and beaten with orange-flower 

water and ſack till they are fine, then take four pounds 

of egos, put half the whites away, three 3 * 
ou 
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double - refined ſugar beaten and ſiſted, a quarter of an 
e mace, the 4 of Som and cinnamon, 
three nutmegs, en fine, a little ginger, ha 
a pint "of fack, half a piat of right French brandy 
ſweetmeats to your liking, they muſt be orange, be. 
mon, and citron. Work your butter to a cream with 
your hands, before any of your ingredients are in, then 
put in your ſugar and mix it well togeth:r ; let your 
eggs be well beat and ſtrained through a fieve, work 
in your almonds firſt, then put in your eggs, beat them 


all N till they look white and thick, then put in 
your 
degrees, 


k, brandy and fpices, ſhake your flour ia by 

and when your oven is ready, put in your 

currants and ſweetmeats as you put it in your hoop, 

It will take four hours baking in a quick oven. You 

muſt keep it beating with your hand all the while roy 

are mizing of it, and when your currants are well 

_ waſhed and cleaned, let them be kept before the fire, 

o that they may go warm into your cake. This quan- 
-tity will bake beſt in two hoops. 


To ice a great cake. 
Tang the whites of twenty-four e and a pouud 
ol double refined ſugar beat and ae fine; mix both 

ether, in a deep earthen pan, and with a whiſk, 
-whiſk it well for two or three hours together tile :t 
looks white and thiek, then with a this broad board or 
bunch of feathers ſpread it all over the top and fdes of 
the cake: ſet it at a proper diſtance before a good cler 
fire, and keep turning it continvally for Bar of its 
changing culour ; but a coal oven is beft, and an hour 
will 3 it. You may perfume the icing with what 
perfume you pleaſe. | 


Fo make a pound cake. 
Tant a pound of butter, beat it ia an earthen pan 
with your hand one way, till it is like a fine thick 
"cream, then have ready twelve eggs, but half the white 
beat them well, and beat them up with the butter, 2 
pound of flour beat in it, a pound of ſugar, and a few 
carraways. Beat it all welt together for an hour wit? 


your 
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gur hand, or a great wooden ſpoon, butter a pan and 
bot it in, and then bake it an hour in a quick oven. * 


For change, you may put in a pound of currants, 
clean — pleked. 


T make a cheap ſeed-cake, 


You muſt take half a peck of flour, a pound and a 
balf of butter, put it in a ſauce - pan with a pint of 
new milk; ſect it on the fire; take a pound of ſugar, 
half an ounce of all-ſpice beat fine, and mix hens 
with the flour. When the butter is melted, pour the 
milk and butter in the middle of the flour, and work 
it up like paſte. Pour in with the milk half a pint of 

ale yeaſt, ſer it before the fire to riſe, juſt before 
it goes to the oven. Either put in ſome currants or 
carraway-ſeeds, and bake it in a quick oven. Make it 
into two cakes. They will take an hour and a half 
baking. 


To make a butter cake. 


You muſt take a diſh of butter, and beat it like 
cream with your hands, two pounds of fine ſugar well 
beat, three pounds of flour well dried, and mix them 
in with the butter, twenty-four eggs, leave out half 
the whites, and then beat all together for an hour. 
Juſt as you are going to put it into the oven, put in a 

atier of an ounce of mace, a nutmeg beat, a little 
WWW 
pleaſe. 


To make ginger bread cakes. _ 

Taxr three pounds of flour, one pound of ſugar 
e poved of batter ruddes in very fine, two cncces of 
ginger beat fine, a large nutm ed ; then take z 
pound of treacle, a quarter > — of cream, make 


them warm together, and make up the bread tiff; roll 


out, and make it up into thin cakes, cut them out 
with a tca-cup, or ſmall glafs, or roll them round like 
nuts, and bake them on tin plates in a (lack oven. 


To 
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Toe male a fine ſeed or ſafſron cake. 

You muſt take a quarter of a of fine flour, 
pu_ and a half of — 3 of — 
ceds, fix eggs beat well, a quarter of an ounce of clovey 
and mace beat together very fine, a pennyworth of cin- 
namon beat, a pound of ſugar, a pennyworth © roſe. 
water, a penny worth of f. a pint and a half of 
yeaſt, and a quart of milk ; mix it all together lightly 
with your hands thus: firſt boil your milk and butter, 
then ſkim off the butter, and mix it with your flour and 
a little of the milk; ſtir the yeaſt into the reft, and ſl-ain 
it, mix it with the flour, = in your ſeed and ſpice, 
roſe- water, tincture of _ __; and eggs; beat 
it all up well with your bands lightly, and bake it ina 
hoop or pan, but be ſure to butter the pan well. It 
will take an hour and a half in a quick oven. You may 
leave out the ſeed if you chuſe it, and I think it rath:r 

better without it, but that you may do as you like. 


To male « rich fed-cals, called the e cole. 


You muſt take four pounds of the fineft flour, aud 
three pounds of double: refined ſugar beaten and ſifted, 
mix them together, and dry them by the fire till you 
prepare your other materials. Take four pounds of but- 
der, beat it with your hand till it is ſoft like crcam, then 
beat thirty-five eggs, leave out ſixteen whites, {train of 
your eggs from the treads, and beat t and the but- 
ter together, till all appears like butter, Put in four ot 
five ſpoonfuls of roſe or orange-flower water, and beat 
again; then take your flour and ſugar, with fix ounces 

carraway-ſeed, and firew them in by degrees, beat- 
ing it up all the time for two hours together. You may 
pat 4 A 

s you ; butter hoop, it ſtand t 
— in a hs You muſt obſerve always, 
in beating of butter, to do it with a cool hand, and 
deat it aly 


ways one way in a deep carthen diſh. 


To make pepper cakes. 
Taz half a gill of ſack, half a quarter of an ounce 
uf whole white pepper, put it in, and boil it together a 
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quarter of an hour, then take the pepper out, and put 
in as much double.refined ſugar as will make it like a 
paſte, then drop it iu what 
and let it dry itſelf. 


To make Portugal cakes. 


Mix into « pound of fine flour a pound of loaſ · ſugar 
beat and fifted, then rub into it a pound of pure ſweet 
batter till ic is thick hike grated white bread, then put 
to it two ſpoonfuls of roſe water, two of ſack, ten t 
whip them very well with a whiſk, then mix iato it eight 
ounces of corrants, mixed all well together ; butter the 
tin pans, fill them but half full, and bake them; if 
made without currants, they will keep half a year ; add 
a pound of almpnds blanched and beat with rofe-water, 
as above, and leave out the flour. Theſe are another 
ſort, and better. | 


To make a pretty cake. * 


Taxt five pounds of flour well dried, one pound of 


ſugar, half an onnce of mace, as much nutmeg, beat 
your ſpice very fine, mix the ſugar and ſpice in the 
flour, take twenty-two eggs, leave ont fiz whites, beat 
them, put a pint of ale-yeaſt and the eggs in the flour, 
take two pounds and a half of freſh butter, a pint and 
2 half of cream ; ſet the cream and butter over 
till the butter is melted, let it ſtand till it is 
warm, before you put it into the flour, ſet it an hoor by 
the fire to riſe, then put in ſeven pounds of currants, 
which muſt be plumped in balf a pint of brandy, and 
three quarters of a pound of candied peels. It muſt be 
an hour and a quarter in the oven. You muſt put two 
pounds of chopped raiſins in the flour, and a quarter of 


a pint of ſack. When you put the currants in, bake it 


in 2 hoop. 
To make ginger-bread. 
Taxs three quarts of fine flour, two ounces of beaten 
ginger, a of an ounce of „ cloves, and 
Mace, 


three quarters of = of fine ſugar,o pounds of 
treacle, ſet it over the fire, but don't let Þ boi; three 
& 4 D d quarters 


you pleaſe on plates, 


Fre 


beit fine, but moſt of the mig all together, 
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quarters of a 532 — 17 treacle, and 
ſome candied lemon and orange cut fine; wir 4! 
. theſe together well. An hour will it in 2 K 


Oven. 


Te make little fine cakes. 


. Oxe pound of butter beaten to cream, a pound an4 
a quarter of flour, a pound of fine ſugar beat 2 
pound of currants clean waſhed and picked, fix «©: >:, 
two whites left out, beat them fine, mix the flour, g 
and eggs, by degrees into the batter, beat it all ac 
with both hands, either make it into little cake;, wc 
bake it in one. 

| Another ſort of little cakes. 

A rouxp of flour, and half 2 pound of ſugar, beat 

half a pound of butter with your hand, and mix chem 
well 2 Bake it in little cakes. 


uh To make drop biſcuits. 

Tas eight eggs, and one pound of double ref 
ſugar beaten fine, twelve ounces of fine flour well dr, 
beat your eggs very well, then put in your ſugar and 
beat it, and then your flour by — beat it al! Ii 
well together without ceaſing ; your oven muſt be as hot 
as fogihalfpenny bread, then flour ſome theets of tin, 2 
drop Your bifcuits.of what bigneſs you-pleaſ-, put then 
in the oven as faſt as you can, and, when you ſee them 
riſe, watch them ; if they begin to colour, take them 
out, and put in more, and, if the firſt is not enongh, 

them in again, If they are right done, they will 
ave a white ice on them. You may, if you chute, pu: 
in a few carraways z when they are all baked, put them 
i” the oven again to. dry, then keep them in a very dry 
ace. 
. To make common Hſcuits. 

Bear vp ins eggs, with a ſpoonful of roſe water ar 
« ſpoogfyl of 78 add a pound of fine powdc:cd 
f;zars apt four; mix them into the eggs 
b + ounce of coriander-ſeeds, mix a 


a ow - << © >a ©. 
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worlds, in any fagm you pleaſe. Beat, the white of au | 


egg, with a feather rub them over, and duſt fine ſugae 
over them. Set them in an oven, moderately heated, 
till they riſe and come to a good colour, take them 
out; apd when you have done with the oven, if you have | 
no ſtove to dry them in, put them in the oven again, | 
and let them ſtand all night to dry. | N 


Fo make French biſcuits. | | 

Havite a pair of elean ſcales ready, in one ſcale put | 

three new-laid eggs, in the ether ſcale put as much driet 4 

flour, an equal weight with the eggs, take out the flour, 
and as much fine powdered ſugar ; firſt beat the whites 4 | 


of the eggs ap well with a whiſk till they are of a foe =! 
fruth, then whip in half an ounce of eandied-lemon-pect . 

cut very thin and fine, and beat well; then by degrees =! 
whip in the flour and ſugar, then ſhp in the yolks, and | 
with a ſpoon temper it well together, then ſpe your 
biſceits on fine white paper with your ſpoon, aud thros 
powdered ſugar over them. Fake them in a moderate 
ven, not too hot, giving them a fine colour on the top. 
When they are baked, with a fine kaife cut them of 1 


| 

| 

trom the paper, and lay them in- boxes for uſe. | 
To make m ons. | | 
Taxt a pound of almonds, let them be ſedlded, «4 
bla ach d, aad thrown into cold water, then dry them- - 3 | 
ia a cloth, and pound them iu a mortar, moiſten them "" 
with ogange-flower water, or the white of an egg, leſt | 
ikey turn to oil; afterwards take an equal quantity of 1 
bye powder ſugar, with three or four whites of eggs, ry 


and a little mutk, beat all well together, and ſhape them. | 
on a water paper with a ſpoon round, Bake them inan 
gentle oven on tin plates. | * 


— a 
To make Strewſbury cu las. N 0 
Tax two pounds of flour, a pound of ſugar finely . $f] 
ſearch ix them together, (take out a quarter of a 1 | 
pound to them in), take four eg eats four ſpooti- - 4 
tyls of ercam, and two ſpoonfula — at, 
them well. togęther, and mix them vith the flour inte 8 
* vd: - | pale, 17 
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paſte, roll them into thin cakes, and bake them in 3 
quick oven. 


To make madling cakes. 


To a quarter of a peck of flour, well dried at the fire, 
add two pounds of mutton· ſuet tried and ſtrained cles; 
off; when it is a little cool, mix it well with the flour, 
| ſome falt, and a very little all-ſpice beat fine ; take hai; 
4 pint of yealt, and put in half a pint of water 
itir it well together, ſtrain it, and mix up your flow 
to a palte of a moderate ſtiffneſs. You mult add 1; 
much cold water as will make the paſte of a right or- 
der: make it into cakes about the neſs and ale 
of an oat-cake : have ready ſome currants clean waſhed 
vcd picked, ſire w ſome juſt in the middle of your cakes 
— — your dough, fo that none can be ſeen till the 
cake : is broke. Ycu may leave the currants out, if ou 


. . 


Te male light wigs. 
Taxe x pound and a half of flour, and half = pint 


of milk made warm, mix theſe together, cover it up, 


and let it lie by the fire half an hour; then take half a 
ood offugar, and half a pound of butter, then work 
6 palte, and make it into wigs, with as little 

ble. Let the oven be pretty quick, and 
they will if rife very much. Miad to nily's Quarter of 2 
piat of good ale -yeaTt in milk. 


To make very good .. 

Taxe a quarter of a peck of the fineſt flour, rub 
into-it three quarters of a pound of freſh butter till it i. 
like grated bread, ſomething more than half a pound 
of — half a nutmeg a race of er grated, 

» yolks _ whites beat very well, and put 

7 a pint of thick ale-yeaſt, three or four 
poonfuls of ſack, make a hole in the flour, and pour 
— yeaſb and as much milk, juſt warm, a3 

| pour yok ght paſte. Let it ÞDefore the 
fire to rife ur; then make it into a dozen and 


£ — 
» 


» half of wig, waſh them over with egg ul wo he | 
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* 
:1to the oven. A quick oven and half an hour will: 
ake them. * 


To make buns. 


Taxz twe pounds of fine flour, a pint of good ale-- 
yea, put a little ſack in the yeaft, and three eggs 
beaten, knead all theſe together with a little warm miſk, 
little nutmeg, and a little ſalt, and lay it before the 
fire till it riſes very light, then knead in a pound of 
freſh butter, a pound ot rough carraway corfifits, and 
bake them in @ quick oven, in what ſhape you pleaſe, 
on Joured paper. | | 

To make little plumb cates. 


Taxr two pounds of flour dried in the oven, or st 
2 great fire, and half a pound of ſugar finelj powdered, - 
four yolks of eggs, two whites, half a pound of butter 
waſied with roſe-water, fix ſpoonfuls of cream warmed, 
a find and. a half of currants unwaſhed, but picked 
and rubbed very clean in a cloth; mix it all well toge- 
ther, then make them up into cakes, bake them in an 
oven almoſt as hot as for a manchet, and let them ſtand - 
half an hour till. they are coloured on both fides, then 
take down. the oven lid, and let them ſtand to ſoak. 
You muſt rub the butter into the Nour very well, then 
the egg and cream, and then the currauts. 


** —_— 


. O HAP. XVI. 


Of Cheeſe · cakes, Creams; Jellies, W hipt- ſyllabubs, 


To mal: fine cleaſs-caes. 
1 5 pint of cream, warm it, and put to it ge 


quarts of milk warm from the cow, then put run- 
net to it, and juſt give it a ſtir about; and, When it is + 
come, put the curd in a linea bag or cloth, let ic drain 


well away from cke whey, but do not ſqueeze it moch: 


Ddg, chen 
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then put it in a mortar, and curd as f6ne 3 
butter, then put to your curd a pound of ſweet 
almonds blanched and beat exceeding fine, and half à 
pound of mackeroons beat very fine.” If you have no 
mackeroons, get Naples biſcuits, then add to it the 
yolks of nine beaten, a whole nutmeg grated, two 
perfumed plumbs diſſolved in roſe or orange-flower wa. 
ter, half a pouud of ſine ſugar; mix all well together, 
then melt « pound and a quarter of butter, and ſtir it 
well in it, and balf a pound of currants plumped, to let 
ſtand to cool till you uſe it, then make your putt-paſte 
thus: take a pound of fine flour, wet it with cold wa. 
ter, roll it out, put into it by degrees a pound of (ret 
butter, aud ſhake 2 little flour on cach coat as you rc!l 
it. Make it juſt as you uſe it. | 

You may leave out the currants for c nor need 
vou put in the perfumed plumbs, if you diſlike them; 

and foggurie , when you make them of mackercort, 
in — tincture of ſaffron as will give them a 
igh colour, but no currants. This we call ſaffron 
cheeſe-cakes; the other without currants, almond 
cheeſe-cakes ; with currants, fine cheeſe-cakes ; with 
mackeroons, mackeroon cheeſe-cakes. 
; 4 Ti make lenun cheſs cakes. 

Taxs the peel of two large lemons, boil it very ten- 
der, then pound it well in a mortar, with a quarter of 
z pound or more of loaf ſugar, the yolks of fix eggs, 
and half a pound of freſh butter; pound and mix — 

well together, lay a puſſ- in your patty-pais, 

them Nair fall, and — = — cheeſe-cakes 
are done the ſame way, only- you boil the peel in two 
or three waters to take out the bitterneſs. 


Taxs two lemans, grate off the peel of doth, 
and ſqueeze out the juice of one, and add to it half a 
pound of double refined fugar, twelve yolks of eggs, 
eight whites well bearen, then melt half a 1 of 
butter in foor or five ſpoonfuls of cream, Then fiir it 
all together and ſet over the fire, Rirring it til! ir be · 
® ins to be pretty thick} then take it off, agg, when it 
| ; * ig 
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s cold, fill — — little more than half full. 
e 


Put a very t of your patty-pans. 
| Ee wth quick oven will bake them 


Ti make almond cheeſe<atcr. 
Tat half a of Jordan almonds, and lay them 


in cold water all night, the next morning blaneh them 


into cold water, then take them out, and dry them in a 
clean cloth, beat them very fine in a little orange» 
flower water, then take x eggs, leave out four whites, 
beat them and ſtrain them, half a ponnd of white 
ſugar, with a little beaten mace; beat them well toge- 
ther in a marble mortas, take ten ounces of freſh 
butter, melt it, a little grated put them 
in the mortar with the other — well 
together, and fill your patty-pans.- 


To make fairy butter. 

Taxs t yolks of two hard eggs, and best them in 
z marble 2 with al. nful of orange · flower 
vater, and two ten- fine ſugar beat to pow- 
ter, bear this all together zin it is 2 fine paſte, then 
mix it up with about as much freſh butter out of the 
churn, and force it through a fine fteainer full of little 
holes into a plate. R 
table at ſupper. 


7 ack alin? enflus: $6 
Tarn a pint of cream, blanch and beat a quarter of 


2 pound of almonds fine, with two ſpoogfuls of roſes» +: 
water, Sweeten it to your palate 3 beat up the yolks "7 


of four 2 gether one way over the fire till 


it is thic & oat into Or 
bake ib in Mile . Een cups 5 nach OM 
| To make habit ents. 
N point of cream boiled with mace and cinnamon; 


four :wo whates | owt Gre 
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To make plain cuffpngy- - | 
Taxx a quart of new milk, ſweeten it tq your taste, 
1 < Rom x little nutmeg, Heat up eight egy 
| if the whites, beat them up well, ſig t into the 
milk, and bake it in china bafons; of put them in 2 
deep china dit have-a-kettle. of water boiling, (fe 
eup in, let the water come above half way, but de ny; 


let ' boil too faft for fear of its getting into che · cups. 
Tou may add a little roſe- water. 


Do mate orange butter. 

Tax the yolks of ten eggs beat very well, half a 

pint of Rheniſh, 6 concived fit and the juice of 

three ſ ; ſet them over a gentle fire, flir. 

nag them one way till it is chick. When you tale: ch 
dl, tir in a piece of butter as big -as à large walnut. w. 


* Tamale fleeple cream: 

Lacs five ounces of hartſhorn, and two ounces 5 
ivory, and put them in a tone bottle, fill it up «ith. ; 
fair water to the neck, put in a ſmall quantity of gun 
arabic, and gum dragon; them tie up the bottle ry 
cloſe, and ſet it igto-a pot of water with bay at he 
bottom. Let it Rand B hours, then take it out, d 
let it ſtand an hour before you open it, leſt is fy in 
pour face; then ſtrain it, and it will be à ſtrong jelly 

> then take a pound of blanched almonds, beat thetu very 
fine, mis · it with à pint of thick cream, and Jet it ſtand 
> little ; then ſtrain it out, and mix it with a pound of 
«x jeFy, ſet it over the till it is ſcalding hot, fu 
tit to your tafte wich. d refined ſugar, then tak- ic 

off, put in a little amber, and pour it into ſmall high 
x lipots, like a ſugar-lo2f at top; when. it is cold, urn 

. them. out, and lay cold whipt cream abogt them in 
heaps. Be ſure it does not boil when the cream 


4 5 Leon cream. 

Nit five large lemons, pare them as thin as peſſc7- 
0 | Ge, ſteep them all night in twenty ſpoonfuls of ſp:ing 
i 

'k 


— p — 
* 


water, with the juice of the lemons, then ſtru it 
5 1 eng a jey-bag into a ſilrer ſauce-pan, if you —_- 
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one, the wh if on Ibn 
be refined i, 
fre, tir all ze ume one way, . r 
as hot as * 


* 


e 


Txt the ſuice of four large lemons, half a ag 
water, a pound of double refined ſugar beaten f 

whites of ſe ven — and the yolk T ons beaten 
well; mix all \*ſtrain it, and fet-it on a | 
fe, firing it a | the while, and ſkim it clean, pat in- 
to it the peel of one lemon, when it is very hot, but 4 
don't boil it, take out the lemon- peel, and pa it into 4 
china diſhes. You muſt obſerve to keep it ſtirring one 

way all the time it is over the fire. i 

| | 


Jelly of cream. * ö 
Tarz four ounces of hartſhorn, put it on in three 
pints of water, let it boil till it is a tiff jelly, which 
you will know by taking a little in a ſpoon to cool; | 
chen ttrain it off, and 244 to it half a pint of cream, h 
two ſnoanfuls of rofe-water, two ſpoonfuls of fack, and A 
ſweeten it to your taſte ; then give it gentle bil, but 
keep ſtirring it all the time, or it will curdle ; then take REY 
it off and if i it till it is cold, then put it into broad- 
bottomed let them Rand all right, and turn them 
out into a dk; take half a pigt of cream, two ſpoon- 
fuls of roſe- water, and as much ſack, ſweeten it to you 
palate, aud pour over them. w 


To male orange cream. ” 
"Tarr 2 p of jdice' of Seville and put to 
it the yolks of fix eggs, the whites of four, beat 
the eggs very well, and train them and the juice toge- 
ther; add to it a of double refined ſugar, _ 
en and ſifted, et all theſe together on a ſoft fire, and 
put the peel of half an orange to it, keep it _— 


glaſles. 


* 


3 eee A | 
take out re-peel, and pour out cream int 
glalſes, or china they. | W<; W 


oF To 
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; 4 , "To mole goto ie | 

Tarn two quarts of gooſeberries, to them as 
much water as will cover them, fcald and then 
run them through a fieve with a — 8 to a quart ot 
the pulp you muſt have fix well beaten ; a8 when 
the pulp is hot, put in an ougce”F freſh butter, [weet- 
2 to your taſte, put in your and ſtic them 

a gengle fire till they grow thick, then ſet i: by; 

and when i is almoſt cold, put into it two ſpoonf i * 
of ſpit ge, and a ſpoonful of range. flower vater 
r lack ; fir þ it well together, and put it into yur ba, 
fon. When it is cold, Herve i$ to the able. 


* 0 
oY; * T nale barley-cream. 


17422 a ſmall quantity of pearl barley, boil it in 
milk _ _ till it is tender, then ſtrain the |:quor 
* put your barley into a quart of eream, 2 lex 

#1 n s Aud the 

| 7 yolk of one, beaten with a ſpoouful of ne four. and 
Ji; two ſpoonfuls of orange-flower water ; then tue the 
cream off the fire, and mix in the eggs by degrees, and. 
ſet it over the fixe again to thicken. Sweeten to your 


= di LE when it is cold fcrve 1. 


_ - To make Mancled cream. 
Taxz 2 quart of the thickeſt ſweet cream yor cn 
| „ſeaſon it with fine fogar and orauge- flower arcr, 
asd boil it then beat the whites of twenty e, with. 
a little. cold cream, take out the treadles, whic!: vou 
= amuft do by ſtraining it aſter it is beat, and wien th 
| 3 cream is on the fire and boils, pout᷑ ir ing Jour eng 
ug Urring it all the time one way till it comes to a thick * 
curd, then take it up and paſs through a hair lice, 
then beat it very well with a ſpoon till. cold, and put it 
into diſlies ſor uſe. Eo 


TED I ae Fen Ka 


Pie © quart'of er -boil it 'wi 
. a blade or two of mace, aybigynr lemon-pee!, and 


* * zeten 


* , 
q 1 * 21 
* 4 - 
on * ' 


no 


a aeg: gra- 


|. "Vp * 1 bg 


en to taſte, then blanch a quarter. of a pound 
_ them very — a ſpoonful of roſe 
or orange- xy water, take the whites of nine e 
well beat, 2 in them to your almonds, beat them to- 
gether, rub them very well throogh a coarſe hair ſieve; 
mix all together with your cream, ſet it on the fire, tir 


all one way all the time till it boils, pour it into your 


cups or diſhes, and when it is cold ſerve it up. 


To make & fine cream. b 


T:xt a pint of cream, ſweeten it to your palate, 
grate a )i1tle nutmeg, put in a ſpoonful of orange-flower 
rater and roſe-water, and two ſpoonfuls of ſack, beat 
vp four eg 29, but two whites; ſtir it all together one 
way over the fire till it is thick, have cups ready, and 
pour If iu. | 


To make ratafia cream. 


Tax fix large laurel leaves, boil them in a quart of 
thick cream: when it is boiled throw away the leaves, 
beat the yolks of five eggs with a little cold cream, and 
ſugar to your taſte, then thicken the cream with = 
egg, {ct it over the fire again, but don't let it 
keep t flirring all the while one way, and pour it into 
ctina diſhes 53 when it is cold it is fit for uſe. 


To make «vhipt cream. 


Tax» 2 quart of thick cream, and the whites of 
eight egp5 beat well, with half a pint of fick mix it 
togethe, and fweeten it to your taſte with double re- 
fined ſugar, You may perfume it, if you pleMe, with 
a little muſk or mberꝑreaſe tied in a rag, and ſteeped 
a little in the'crtam, whip it op with a little whiſk, and 
lome le mon- peel tied in the middle of the whiſk ; take 
the froth with a ſpoon, and lay it in your glaſſes or ba- 
ons. This does well over a fine tart. 


7. ROI | 

Taz a quart of thick cream; Wind half a pint of 
lack, the juice of two Seville oranges or lemons, grate 
i the p< of two'kemons, half a pound of dou ** 
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by oy | drogfiiggtben pan, and wh 
2 ir fron aas ein 
your glaſſes as as you. chyſe, the ſroth 
riſes take it with a ſpoon, and by et, 2 
| are as full as they will hold. Don't 
re you ue them. Many uſe cyder 
or any wine you pleaſe, or or orange. 
made thus : ſqueeze the jui of lemonor ora g. 
quarter of a pint of when the curd is hard, 
clear of, and ſwesten it to your palate. 
ſome with the juice of ſpinage, ſome 
and ſome with cochineal, juſt as you fancy, 


7. make everlafling ſyllabube. 
» Tax five half pints of thick cream, half a pint of 
- {Rheniſh, half a pint of fack, and the juice of two large 


Seville oranges ; grate in juſt the rhind of three 
lemons, and a pound of double well beat 
and fifted ; mix all with a ſpoonful of orange- 


ether with a whiſk half 


flower water; beat it well t 


* 


poon 
x 
chocolate 


muſt keep on pu 
them in. Tt * 
For the thin that 
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ad when cold pour it over it, then put a ſyllabub over 
— Vou may gargith it with ratafia cakes, currant 
jelly, and lowers. . 10 


Te make hartſhern jelly. 


Bott half a of hartſhorn in three quarts of v 
ter over a fire, till it becomes a jelly. If you 
take out a little to cool, and it hangs on the ſpoon, it 
is encugh. Strain it while it is hot, put it into a well- 
tinned fauce-pan, put to it a bo Rheniſh wine, and 
a quarter of a pound of loaf-ſugar ; beat the whites of 
four eggs or more to a froth, ſlir it all together that the 
whine 9s walf wind the Hot: and pour it in, as if you 
were cooling it. Let it boi! for two or three minutes, 
then put in the juice of three or four lemons ; let it 
boil a minute or two longer. When it is finely curd- 
led, and of a pure _ — a „ have ready a —_— 
jelly- over a china baſon, pour in your jelly, and 
' Tr as rock of, then 
ham clean china baſon under, have your glaſſes as 
clean as poſſible, and with a clean ſpoon fill your glaſſes. 
Have ready ſome thin rhind of the lemons, — when 
= have fled balf your glaffes, thraw your peel into the 

on; and when oy is all : un out of the bag, 
with a clean ſpoon fill the reſt of the glaſſes, and they 
will look of a fine amber colour. Now, in putting in 
the ingredients there is no certain rule. You muſt put 
in lemon and ſugar to your palate. Moſt people love 
them ſweet ; indeed they are good for nothing un- 
leſs they ares | 


* > . 
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* make ribband jelly. 


Taxsz out the L 
feet into a pot with ten quarts of water, three ounces of 
harthorngthree ounces of ifanglaſs, a nut quarter» 
ed, and four blades of mare; then boil this till it comes 


ſtand hours, then ſcrape off all the fat from 
the top very clean, then flice it, put to it the whites of 
ſix eggs beaten to a froth, boil it a little, and ſtrain it 
again through a flannel bag, then run the jelly into little 


Ee 


bones of four calyes feet, put the 


to two quarts, ſtrain it through a flannel bag, let it 


high glaſſes, run every . | 


. 

4 
# 
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| | one colour mult be thotwugh cold before you put ano. 
tt ther on, and that you put on got be but blood. 
if warm, for feat it mix together. Tou muſt colour red 
with cochineal, green with ſpinage, yellom-with af. 
fron, blue with ſyryp of violets, white with _ cream, 
and ſometimes the jelly by ĩtſelf. Ybu add orange- 
flower water; or wine and Togars and u, if you 


W TATE. 


- $5 male caves fiat joll... 


Bor two calves feet in a gallon of water till ĩt comes 
to à quart, then ftrain it, let it Rand till cold, kim of 
all the fat clean, and take the jelly up ctean, If there 
is any ſettling in the bottom, leave it ; pat the jelly 
into a ſancg-pan, with a pint of mountain wine, half a 

nd of JoaFſugar, the juice of four large lemons, 
12 fix or eight whites of with a whifk, then 
pul them into the ſauce-pan, and ſtir all 
rill it boils. Let it boil a few minutes. 


ther weil 
ve ready 


& your tn ag in tin it runs clear, then have rea- 
on, with the le mon- peela cut as 
OH n Jet the jelly run into that bafon; and 
the peels both give it a fine amber colour, and alſo a 
favour ; with a clean filver ſpoon fill your glaffes 


. To make currant jelly. 

i Sratr the currants from the ſtalks, put them in a 
25 fone jar, ſtop it cloſe, ſet it in a kettle of boilio 

ter half way the jar, let it boil half an hour, it 
- - wut and ſtrain the juice through a coarſe hair fieve; to 

#pint'&f juice put a pound of ſugar, ſet it over a fine 

- quick>clear ſire in your preſerving- pan or bel} metal 
filler; keep ftirring it all the time till the ſugar is 
meſted, then — as i riſes When 


Ihpots; 
— the top 


+ 5 flannel bag, pour it in, it will run througt 


* 
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Taxz a pint of this currant jelly and a quart of raſp- 
Ferries, bruiſe them well together, ſet them over a flow 
fre, keep them ſtirring all the time till it boils. Let 
it boil five or fix minutes, pour it into your gallipots ; 
paper as you do the currant jelly, and keep it for uſe. 
They will keep for two or three years, aud have the 
full flavour of the raſpberry. 


To male hartſhorn flimmery. 

Bote half's pound of the ſhavings of hartſhorna in 
three pints of water till it comes to a pint, then ſtratn 
it though a fieve into a hafen, and fer it by to cool'; 
then ſet it over the fire, let it juſt melt, and put to it 4 
half a pint of thiek cream, ſealded and grown eol4 N 
again, a quarter of a pint of white wine, and two | 
fpoonfuls of orange. flower water; fweeten it with ſu- 
par, and best it for an hour and a Half, or it will act 
mix well; nor look welb ; dip your cups in water. before 

put in the Mrmmeryy or elſe it will not totiͤ out 4 

- well. It is beſt when it-tands-a day or two before you 
tum it out. When you ſerve it np, turn it out of rhe 

eups, and ſtick blanched almonds cut in long narrow = 


bits on the teh Ven- may et them either with wine 
Taxt three ounces ef hartſhorn, and put to it two | 
quarters-of. ſpring water, let it ſimmer over the fire ſix 


a ſeven hours, till half the water is confamed, or eli 

put it into a jug, and ſet it in the oven with houſehold 
bread, then ſtrain it through a fieve and beat half a 
pound of almonds very five, with ſome orange-flower 
water in the beating; when they are beat, mix a little 
of your jelly with it and ſome fine ſugar ; (train it out q 
aod mix it with your ather jelly, flir it together till ir 
is little more than blood- warm, then pour it into halſ- 1 
pint baſons or diſhes for the purpoſe, and fill them bot ; 
half full. When you uſe them, turn them out of the 
dil: as you do flommery. If it does not come out $ 
clean, ſet your baſon a minute or two in warm water. 1 
Ee 2 | "Yeu 
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You may flick almonds in it or not, as you pleaſe, 
Eat it with wine and ſugar. Or make your jelly this 
way: put fix ounces of hartſhorn in a glazed jug with a 
long neck, and put to it three pints of ſoft water, cc. 


ver the top of n on it to 


tle of water twen. 


it ſteady; ſet it in a pot or 
botl, 
ſtrain it out and make your jelly. 


To make oat- meal fummery. 


Gar fome oat meal, put it into a broad deep pay, 
then cover it with water, ſtir it together, and let it 
fand twelve hours, then pour off that water clear, and 
put on a good deal of freſh water, ſhift it again in 
twelve bours, and ſo on in twelve more; then paur of 
the water clear, and ftrain the oat-meal through a curſe 
hae fieve, and pour it into a n, keeping it (tir- 
ing all the time with a ſtick till it boils and is very 
thick ; pour it into diſhes ; when cold turn it into 
tes, eat it with what you pleaſe, either wine and 
gar, or beer and ſugar, or milk. It eats very pretty 


with cyder and ſugar, 


You mult abſerve to put a great deal of water to the 
oat meal, and when you pour off the laſt water, pour on 
juſt enough freſh as to ſtrain the oat-meal well, ome 

it ſtand forty-eight hours, ſome three days, ſhifting 
the water every twelve hours ; but that is as you love it 
for ſweetneſs or tartneſs. Gruts once cut does better 
than oat-meal. Mind to flir it together when you put 
in freſh water. ; F 4 


To make a fin: fyllabub from the cw. 


Mart your ſyllabub of either cyder or wine. fweet- 
en it pretty ſweet and e nat in, then milk the 
milk into the liquor w this b Gas pour over the 
top half a pint or a pint of cream, according to the 
quantity of ſyllabub you make. 

You may make this ſyllabub at home, only have new 
milk ; make it as bot as milk from the cow, and gut ot 
a tea-pot, or any ſuch thing, pour it in, holding your 


hand very high, 7 


but be ſcalding hot, then | 
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To make a hedge-hog. 

Taxs two pounds of blanched almonds, beat them 
well in a mortar, with a little canary and orange-flower 
water, to keep them from oiling. Make them into 

{ff paſte, then beat in the yolks of twelve eggs, leave 
out five of the whites, put to it a pint of cream, ſweet- 
ened with ſugar, put in half a- pint of ſweet butter 
melted, ſet it on 1 llow fire, and keep it con- 
ſtantly Rirring, till it is ſti enough to be made in the 
form of a —— ſtick it full of blanched al- 
monds, flit and ſtuck up like the briſtles of a hedge- 
hog, then put it into a diſh, take a pint of cream ard 
the yolks of four eggs beat up, ſweetened with ſugar 
to your palate. Stir them together over a flow fire till 
it is quite hot, then pour it round the. hedge-hog in a- 
diſh, and let it ftand till it is cold, and ſerve it up, Or 
a rich calf's foot jelly made clear and good, and pour 
it into the diſh round the hedge-hog; and when it is 
cold, it looks pretty, and mates a pretty diſh ; or it 
looks pretty in the middle of a table for — . | 
To make French flummery- | 

Yov mult take a quart of cream, and half an ounce 
of iſinglaſa, beat it fine, and tir it into the cream. Let 
it boil ſoftly over a flow fire a quarter of an hour, | i 
it ſtirring all the time; then take it off the fire, ſweet - 14 
en it to your - palate, and put in a ſpoonful of roſe- wa- > 
ter and a ſpoonful of orange-flower water; ſtrain it and 1 
N pour it into a glaſs or baſon, or juſt what you pleaſe, 

and when it is cold turn it out. It makes a fine fide» | 
dich. You may eat it with cream, wine, or what you Al 

pleuſe. Lay round it baked pears. It both looks very | 
pretty, and cate fine. 


: 1 A buttered torts | 
Taxz'cight or ten la — and ſcald them;- af 
when cold ſkin them, 2 the pulp and beat it as fins | 
7 3s you can with a ſilver ſpoon, then mis in the yolks - | 
f of fix eggs and the whites of four beat all well tage- f 
ther, a Sevilte orange; ſqueeze in the juice, and ſhred 1 
4he rhind as fine as poſſible, with ſome grated nut meg: 
5 and ſugar to your taſte ſe melt ſome fine frelh butter, 
2 3. 
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and beat up with it, according as it wants, till it is a0 

. ny a — thick cream, 8 2 a fine puff- 

, paſte, a tin patty in juſt hold it, co- 

| ver the SO the paſte, and pour in the ingre(i. 
ents. Don't put aay cover on, bake it 
an hour, then flip it out of the patty on a diſh, and 
throw fine ſi well beat all over it. It is a very 
pretty fide-dift for a ſecond courſe. You may make 

this of any targe apples you pleaſe. 

Moon: inc. 
Frasr have a piece of tin made in the of 3 
half-moon, as deep as a half-pint baſon, — 4 in 
the ſhape of a large ſtar, and two or three leſſer ones, 
Boil two calves feet in a of water till it comes to 
% quart, then rain it off, and when cold, fkim off al} 
ide fat, take half the jelly, and ſweeten it with ſugar 
to your palate, beat up the whites of four eggs, Air 
all together over a flow fire till it bpils, then run it 
through a flannel bag till clear, put it in a clean ſauce- 
pan, and take an ounce of ſweet almonds blanched 
and beat very fine in 2 marble mortar, with two ſpoon- 
fuls of rofe-water, and two of erange-flower water; 
then train it through 2 coarſe cloth, mix it with the 
jelly, flir in four large ſpooafuls of thick cream, (tir it 
1 till ic docks, then have the diſh you 
7 it for, lay the tin in the ſhape of a half moon 
in the middle, and the ftars round it; lay little weights 
on tho tin to keep them in the places you would have 
tem lie, then pour in the above blanc manger into the 
diſh, and, when it 4 * cold, take out the tin things, 
and mis the other n 
. good white wine, and the juice of two or three lemons, 
with loaf ſugar enough to make it fect, and the v |:itcs 
of eight s beat fine; ſtir it alt together over a {low 
re ul it then run it threugh a flannel- bag, till it 
is quite clear, in a china-baſen, and very ily ! 
up the places where you took the tin out; let it tand 
Note, You may for change fill the diſh with a hoe 
thick almond-cuſtard ; and, when it is cold, fill up the 
half-moon fad ſlars with 2 clear jelly. . ©: - 5 
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| 1 2 
Ti: foating ifland, a pretty diſh for the midile of a table 
. ſecond courſe, or for ſupper. 

You may take a foup-dith, according to the fize and 
quant y you would make, but a pretty deep glaſs diſh 
is beſt, and ſet it on a china-difb ; firſt take a quart of 
the thickeſt cream you _—_ make it pretty ſweet | 
with fine ſugar, pour in a gill of ſack, grate the yellow 
rhind of @ lemon in, and mill the cream tall it is all of 
a thick froth, then, as carefully as you can, pour the 
thin from the froth into a diſh; take a French roll, or 
as many as you want, cut it as thin ns you can, lay a 
layer annie od grpmct dy bong then a 
layer of currant jelly, then a very thin layer of roll, and 
then hartſhers jelly, then French roll, and over that 
whip your froth which you faved off the cream, very 
well milled up, and lay at top as high as you can hea 
>: and, as Oe ie roof Ae fie & ron wh 
fruit or ſweetmeats, according to your fancy. This 
looks very pretty in the middle of a table with candles 
—— ————_— 
lours as you fancy; and according to what jellies and. 
giams or ſweetmeats yow have ; or, at the bottom of 
PO RI GEE IEnEgOy 


t that is as yo fancy. 
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To make rain wine. 

AKE twe- hundred of raifins, ſtalks and all, and 

Gen ave hag „ fl. tr up with 
water, let them ſteep a fortnight, ftirriag them &v 0 
day ; then pour off all the hquor, and the raiſing. 
Put both liquors t in a niee clean veſſel that will 
juſt hold it; for it muſt be full ; let it ſtand till it has 
done hiGag, or making the leaſt noife, then flop id 
«loſe, and Jet it ſand fix moyths. ada da + 


* 
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Fad it quite clear, rack it off into another veſſel ; ſtop 
it cloſe: and let it Rand'three months longer; then bot. 
tle it, and, when you uſe it, rack it off into a decanter, 


iy Do make elder uin. 
= Prex the elder berries when full-ripe, put them into 
ö » ſtoue jar, and ſet them in the oven, er a kettle 9f 
boiling water, till the jar is bot : then tak- 
them out, and ſtrain them through a cleth, rin g. 
ing the berries, and put the juice into a clean ketie: 
to every quart of juice pot a pound of ſiae Liſbon figur, 
let it boil, and ſhim it well. When it is clear an! 5; 
pour it into 2 jar; when cold, cover it cloſe, and keep 
It till you make raiſin-wine ; then, when you tun pur 
wine, to every gallon of wine put half a pint of the cl. 
AA 


00 n 
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2 78 T0 make orange wine, 

Tax twelve pounds of the beſt powder ſugar, with 
the whites of eight or ten eggs well beaten, into fx 
— of ſpring water, and boil three quarters of an 


W ben it · is cold, put into it fix ſpoonfuls of y-2+ 
5 and alſo the juice of 1 lemons, which, being parc, 
q muſt ſtand with two pounds of white ſugar: in a tar « «rd, 


and in-the morning ſkim off the top, and then put it 
. into the water; then add the juice and rhinds of fifty 

but net the white parts of the rhiads, and 

F let it work all together two days and two nights; then 
add two quarts of Rheniſh on whke wine, and pur it 
F to your. veſſel. 


| To make orange wine 22 | 
Tas thirty pounds of new Malaga raifins picked 
clean; chop them ſmalt ; . you maſt have twenty er 
eee 
= ng boi eig as of ſoft watcr 
off 5 third 28 let- it cool a little, en 
ut five s of it · hot upos your. rains and orange 
— {tix it well together, cover it up, and, when it is 
evid, let it ſtand five days, fl irring it up once or twice a 
day, then pay it through a hair fieve, and with a oe 
> 3d a pre 
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s it as dry as you can, it in a runlet fit for it, 
Larry A; inds of 
thin as the firſt; then make a ſyrop of the juice of 
twenty oranges, with a pound of white _— It muſt 
be made the day before you turn it up; ſtir it well to- 
gether, and ſtop it cloſe ; let it ſtand two months te 
clear, then bottle it up. It will keep three years, and 


To make elder-flower wine, very like Frontiniac. 


Tax fix gallons of ſpring-water, twelve pounds of 
white ſugar, hx pounds of x. of the ſun chopped. 
Boll ther one hour, then take the flowers of 
elder, when they are _ and rub them off to, the 
quantity of hall a :k. hen the liquor is cold, put 
them in, the next put in the juice of three lemons, 
aud four ſpoonfuls of. good ale-yeaſt. Let it ſtand co- 
vered up two days, then {train it off, and put it in a 
veſſel fit for it. To every gallon of wine put a quart 
of Rheniſh, and put ow bung lightly on a fortnight, 
e. Kad 


then ſtop it down cloſe. Let i ſfiz months, and, 
if you find it is fine, bottle it off. ay 
To make geoſeberry auine. 


Carats yo! 12 in dry weather, when th 
ire half rips. plc them, and bruiſe a peck in — 
with a wooden mallet ; then take a horſe- hair cloth, and 
preſs them as much as poſſible, without breaking the 
ſeeds. When you have preſſed out all the juice, to every 
gallon of gooſeberries put three ＋ * fine dry pow - 
der ſugar, ſtir it all 
ved, then put it ia a 
full. If ren or twelve gall 


Lor caſk, which muſt be quite 
ons, let it ſtand a fortnight ; 


other ten oranges cut as - 


till the ſugar is all diſſel- 


— . 


if a twenty galloa caſk, let it ſtand five weeks. Set it | 


in a cool place, then draw it off from the lees, clear the 


veſſel of the lees, and pour in the clear liquor again. If - 


it be a ten gallon caſk, let it ſtand three months; if k 


twenty gallon, four or five monthy, then bottle it of. 


To 
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1 To make currant wine, 
Garuzs your currants on a fine dry day, when the 

fruit is full ripe, ſtrip them, put them in a large pan, 

and bruiſe them with: a wooden peſtle till they are alf 
bruiſed. Let them ſtand in a pan or tub twenty. four 
honrs to ferment ; then rug. it through a hair Ges-, and 
don't let your hand touch your liquor. To every gal. 
lon of this liquor put two pounds and a half of cite 
ſogar, ſtir it well together, and put it into your veſſel. 
To every fix gatlons put in a quart of brandy, let 


it Rand fix weeks. If it is fine, bottle it; if it i; non, 


draw it off, as clear as you can, into another veſſel, or 
large bottles, and in a fortnight bottle it in mal bur. 


Q 74 ; To make cherry wine. 

Torx your cherries, when full ripe, eff the ſtalks, and 
preſs them through a hair fieve. To every gal n of 
Tiquor put two pounds of lump gar beat fine, fiir it 
Together, and put it into a veſſel. It muſt be fal; 
when it has done working and making any noiſe, {top 
it cloſe for threa months, aud bottle it of. 


4 , 
T make birch wins: 
Tut ſeaſon for procuripg the liquor from the buch 


recs is in the beginning of. March, while the ſap i: ri 
ing, and before the leaves ſhoot out ; for when the ſag 
is come forward, and the leaves appear, the juice, by 
being long digeſted in the bark, grows thick and colo 
ed, which before was thin and 1— | | 

Ide method of procuriag the juice is by Boring holes 
in the body of the tree, and putting in foſſcts. which 
are commonly made ef the branches of elder, the pith 
beiog taken out, you may, without hurting the tree, 


5 il large, tap it in ſeveral places, four or fave at a ime, 
aud by that means fave from a good many trees ſervers 
"gallons every day; if you have not enough in one der, 


the bottles in which it drops muſt be corked cloſe, and 
rofined or waxed; ever, make uſc of it as ſoon as 


q can. 
uo Take 
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Take the ſap, and boil it as long as any ſcum riſes, | 
ſeimming it all the time ; to every gallon of liquor put 
four pounds of ſugar, the chin peel of a lemon, in 
boil it aft half an hour, ſkimming it very well ; #7 
pour it into a clean tub, and, when it is almoſt cold, | 
ſet it to work with yeaſt ſpread upon a toaſt, let it ſtand 
five or (ix days, ftiering it often ; then take ſuch a caſk 
as will hold the liquor, fire. a match dipt in brim- 
tone, and throw it into the top it cloſe till the 
match is extinguiſhed, tun your. wine, lay, the bung on 
light till you find it has done working ; ftop it cloſe, aud 
keep it three months, then bottle it off. 


To make quince ine. | 

Garner the quinces when dry and full ripe ; take 
twenty large quinces, wipe them clean with a coarſe- 
cloth, and grate them with a large grate or raſp as near 
the core as you can, but none of the core; boil 22 
lon of ſpring- water, throw ia your quinces, let it boil 
ſoftly about a quarter of an hour, then ſtrain them 
well into an earthen pan on two pounds of double-refin- 
ed ſugar, pare th- peel off two large lemons, throw in 
and ſqueeze the Juic. _— a ſieve, {tir it about till 
it is very cool, then toaſt a little bit of bread very thia 
and brown, rub a little yeaſt on it, let it ſtand cloſe. 
covered twenty- ſour hours, then take out the toaſt and 
lemon, put it up in a caig, keep it three months, and 
then bottle it. If you make a twenty-gallon caſk, let 
t ſtand fix months before you bottle it; when you ſtrain. 
O—_ you are to wring them bard in a coarſe 


To make cowſlip or clary wine. * 
Taxt ux gallons of water, twelve pounds of ſugar; 
e juice of fix lemons, the whites of four e 2 

well, put all together in a kettle, let it boil half 
n hour, ſkim it very well; take a peck of cowllips 3 
i dry ones, half a peck; put them into a tub with the 
hin peeling of the fix lemons, then pour on the boiling 
quor, and ſtir them about; when almoſt cold, in 
thin toaſt baked dry, and rubbed with yeaſt. it 
ad two or three days to work, If you put in be fore 


' 
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turn it fix ounces of ſyrup of citron or lemon t 
| a quart of Rheniſh wine, it will be a great addition; 
4 the third day ſtrain it off, and ſqueeze the cowſlips 
| through a coarſe cloth, then ſtrain it through : 9aune! 
! „and turn it up, lay the bung looſe for two or three 
| days to ſee if it works, and, if it don't, bung it duw; 
. tight ; let it ſtand three months, then bottle it. 
| 
| 


To make turnip wine. 

Tart a-good many turnips, pare them, lice ther, 
them in a cyder-preſs, and preſs out all the juice 

well. To every gallon of juice have three ;ounds 
of lump ſugar; have a veſſel ready, juſt big enough to 
j put your ſugar into a veſſel, and allo to 
on of juice half a piat of b Pour ia the 
Juice lay ſomething over the bung for a week, to 
ſee if it works. If it Ta, you muſt not bung it down 
till it has done working; then ſtop it cloſe fr three 
months, and draw it off into another veficl. When it 
is fine, bottle it off. 


Ts make raſpberry aui nc. 


Tax ſome ripe raſpberries, bruiſe them with the back 
of a ſpoon, then ſtrain them through a flanne! bag into 
a ſtone jar. To each quart of Juice put a pound of 
double-refined ſugar, ftir it well together, and cover it 
cloſe ; let it three days, then pour it off clear. To 
a quart of — put two quarts of white wine, bottle it 
| off; it will be fit to drink in a week. Brandy made thus 
| is a very fine dram, and a much better way than ſeep 


ing the raſpberries. 


A Rules for brewing. 
| Cant muſt be taken, in the firſt place, to kave the 
| malt clean 3 and, aftor it is ground, it ought to itand 
| four or five days. 
For October, five quarters of malt to three 


tub for 
ito t 
math b 
put in 
About 
throw 


* 


hogſheads, and twenty-four pounds of hops. This wil 
afterwards make two — good Cris {mal} 
beer, allowing five pounds of hops to it. "al 
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For good middling beer a quarter of malt makes 4 


boglhead of ale, and one of ſmall berg or it will mak: 
thre: hogſheads of good malt beer, allowing eight 
pou::ds of hops. This will keep all the year: or it will 
make twenty gallons of ſtrong ale, and two hogſheads 
of mall beer, that will keep all the year. 

I you intend your ale to keep à great while, allow 
a ped of hops to every buſhel ; if to keep. fix months, 
fre pounds to a hogſhead ; if for preſent dridking, three 
pounds to a'hogſhead, ard the ſoſteſt and cleareit wa- 
ter you can get. | 2 Hy 

Obſerve the day before to have all your veſſels very 
dean, and never uſe your, tubs for any other uſe cxcept 
to wake wines. | 

Let your caſks be very clean the day before with 
boiling water; and, if your bung is big enough, ſerub 
them well with a little birch, broom, or bruth ; but, if 
they be very bad, take out the heads, and let them be 
ſerubbed clean with a hand-brufh, and ſand, and ful- 
Jers-carth. Put on the head again, and ſcald them 
well, throw into the barrel a piece of unſlacked lime, 
and ſtop the bung cloſe. 

The firſt copper of water, when it boils, pour into 
your maſk-tub, and let it be cool enough to ſee your face 
in; then put in your malt, and let it be well maſhed, 
have a copper of water boiling in the mean time, an 
when your malt is well maſhed, fill your maſhing-tub, 
ſtir it well again, and cover it ever with the ſacks. Let 
it tand three hours, then ſet a broad ſhallow tub under 
de cock, let it run very ſoftly, and, if it is thick, throw 
ic up again till it runs fine, then throw a handful of 
'* WH hops i the under tub, and let the malh run into it, and 

fill your tubs till all is rug off. Have water boiling in 

the copper, and lay as much mote on as you have occa-. 

Lon for, allowing one-third for boiling and waſte. Let 

ve BY bat ſtand an hour, boiling more water to fill the maſh- 
ub for ſmall beer; let the fire down a little, and put it 
into tubs enough to fill your maſh. Let the ſecond 
math be run off, and fill your copper with the firſt wort; 
put in part of your hops, and make it boil quick. 
About an hour is long enough; when it is half boiled, 
row in a handful 28 * a clean white wand, 
and 
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and dip it into the copper, and, if the wort feels 
clammy, it is boiled enough ; then flacken your fre 
and take of your wort. ve ready a large tub, put 
two ticks acroſs, and ſet your firaining baſket ove; 
the tub on the ſticks, and train your wort th 2ugh 
it. Pot your other wort on to boil with the telt at the 
hops; let your maſh be ſtill covered again wich water, 
and thin your wort that is cooled in as many tiungs 22 
you can; for the thinner it kes, and the quicker it 
cools, the better. When quite cool, put it into the 
tunning-tub. Mind to throw a handful of al: into 
every Coll. When the math has ſtood an hour, draw 
it off, then fill your maſh with cold water; take if the 
wort in the copper, and orfler it as before. When 
cool, add to it the firſt in the tub; fo ſoon as you 
empty one copper, fill the other, ſo boil your linall 
beer well. Let the laſt maſh run off, and, when both 
are boiled with freſh hops, order them as the two firſt 
boilings ; when cool, empty the maſh-tub, and pu the 
ſmall to work there. When cool enovgh, work 
it, ſet a wooden bowl full of yeaſt in the Deer, and 
it will work over with a little of the beer in the boil, 
Stir your tun up every twelve hours, let it tand two 
days, then tun it, taking off the yeaſt. Fill your ve! 
full, and moe Gap * your barrels ; let ic ſtand tl 
it has done working, then lay on your bung lightly for 
a fortnight, aſh that ſtop it as 2 yn can. 
Mind you have a vent-peg at the top of the veſſel; 
in warm weather open it, and if your drink hiſlcs, as it 
often will, looſen it tall it has done, then ſtop it cloſe 
again. If you can boil your ale in one boiling, it is 
beſt, if your copper will allow of it, if not, boi! it as 
conveniency ſerves. The ftrength of your beer mult be 
according to the malt you allow, more or lets ; there 15 
no certain rule. 

When you come to draw your beer, and find it 3 
not fine, draw off a gallon, and fet it on the fire, with 
two ounces of iſinglals cut ſmall, and beat. Diſiclve it 
in the beer over the fire; when it is all melted, let it 
fand till it is cold, and pour it in at the bung. which 
muſt lay looſe on till it has done ſomenting, tben ſtop 
it clofe for a month. | Take 
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Take ie Fe gone wares ann wot war or have 1 
| any i taite ; if they have, it is the harde | thing in * 
| the world to ſweeten them. 
You are to waſh your caſks with cold water before 
you ſcald them, and — ſhould lie a day or two ſoak- 
* 


| 10g, and clean them well, then ſcald them. 

The beſt thing for roped beer. il 
| Mir two handfuls of bean-flour, and one handful of 1 1 
| falt, throw this into a kilderkin of beer, don't flop it 4 | 


cloſe till it has done fermenting, then let it ſtaud a * 
month, and draw it off ; but ſometimes nothing will 4 
do with it. | 0 | | 


When a 3arrel of beer bat turned fc ur. v_ 


To a kilderkia of beer, throw in at the bung a quart 
of oatmeal, lay the bung on looſe two or three days, 1 | 
then ſtop it down cloſe, and let it land a month. Some 4 | 
throw in a piece of chalk as big as a turkey's egg ; and, 
when it has done working, ſtop i: clule for a month, | 


then tap it. 


To make white bread after the London way. | 


You muſt take a buſhel of the fineſt flour, well 4 

Grefi-d, put it in the kneadiag · trough at one end, ready 1 

to c, take a gallon of water, (which we call liquor), 

| auc ſome yeaſt ; ſtir it into the liquor till it looks of a 
| good brown colour, and begins to curdle ; train it, and 
| mis it with your flour till it is about the thickneſs of a 
good ſeed-cake ; then cover it up with the lid of the 
| trough, and let it ſtand three hours, and, as foon as you 
fer n begin to fall, take a gallon more of liquor, and 

weigh three quarters of a pound of ſalt, and with your + 

hand mix it well with the water; {train it, and with this Ft 

liquor make your dough of a moderate thickneſs, fit to A 

make up into loaves ; then cover it again with the lid, 

aud Jet it ſtand three bours more. In the mean time, 

put the wood into the oven, and heat it. It will take 

two hours heating. When your ſpunge has ſtood its 
pou time, clear the oven, and begin to make your 

ead. Set it in the oven, and clofe it up, and three. 

dours will jaſt bake it. When once it is in, you muſt 
Ff2 not 


1 
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It. not open the oven till the bread: is baked, and obſery- 

| in ſummer that your water be milk-warm, and in vin. 
ter as hot as you can bear your finger in it. 

Note, As to the exact quantity of liquor your dough 
will take, experience will teach you in two or three - 
times making; for all flour does not want the {ame 
quantity of ſiquor; and, if you make any quantity, it 
will raiſe up the lid, and run over, when it has ttoud its 
time. cl Tat 


To mite French bread. 


Taxs three quarts of water, and one of n in 
winter ſealding hot, in ſummer a little more thau - K- 
warm. Seaſon it well with falt, then take a pint and 
a halt of good ale yeait, not bitter, lay it in a gon . 
of water the night before, pour it off the water, ir iq 
your yealt into the milk and water, then with your 
hand break in a little more than a quarter of a pou] 
of butter, work it well till it is diſſolved, then beat up 
two eggs in a baſon, and tir chem in, have about 3 
peck and a half of four, mix it with your liquor; in 
winter make your dovgh guy ſtiff, in ſummer more 
flack ; ſo that you may ule a little more or !els (jour, 
occording to the ſtiffneſs of 1 h; mix it well; 

hat abe leſs you work it the . e it into rolle, 
and have a very quick oven, but not ta burn. n 
They bave lain about a quarter of an hour, turn a- 
on the other ſide, let them he about a quarter longer, 
take them out, and chip all-your French bread wth a 
knife, which is better than raſping it, and makes it 
. Jeok ſpongy, and of a fine yellow, whereas the rai; ng 
takes off all that. fine colour, and makes it look too 
_ ſanooth. You muſt tir your liquor into the {lour, as 
you do for pie-crult, After your dough is made, cover 
it with a cloth, | it lie to riſe while the vcr 1s 
heating. by : 74 2 


* 


- . i ing, ; 

Toa male muffin: and oat-cates. 
To a buſhel of Hertfordſhire white-flour, take a pint 
and a"balf of good ale yeaſt, from pale malt, if you 
can get it, becauſe it is whiteſt ; let the yeaſt lie in wa 
ter all night, the next day pour off the water cla. 


2 
man 
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make two gallons of water, juſt milk-warm, not to ſeald 
your yeaſt, and two ounces of falt ; mix your water, 
yeaſt, and ſalt, well together for about a quarter of an 
hovr 3 then ſtrain it, and mix up the dough as light 
as poſſible, and let it lie in your trough an hour to riſe, 
then wich your hand roll it, and pull it into little pieces 
about as big as a large walnut, rol} them with your 
hand like a bal, lay them on your table, and, as faſt 
as you do them, lay a piece of flannel over them, and 
be ſure to keep your dough covered with flannel; when- 
you have rolled out alt your dough, begin to bake the 
$r{, and by that time they will be ſpread ont in the 
right form; lay them on your iron; as one fe begins 
to change colour, turn the other, and take great care 
they don't burn, or be too much diſcoloured, but that 
vou will be 4 of in two or three makings. Take 
care the middle of the iron is not too hot, as it will be, 
but then you may put a brick-bat or two in the middle 
of the fire to flacken the heat. 'Che thing you bake on 
muſt he made thus: 

Build a place juſt as if you was goingto ſet a-copper,, 
and, in the ſtead of a copper, a piece of iron all over ; 
the top, fixed in form juſt the ſame as the bottom of an 
iron pot, and make your fire underneath with coal as 
in a copper. Obſerve, muffins are made the ſame way, 
only this, when you pull them to pieces, roll chem in a 
yood deal of flour; and with a _— pin roll them 
thin, cover them with a piece of flannel, and they will 
riſe o a proper thickneſs ; and, if you find them too 
big, or too little, muſt roll dough accordingly. 
Theſe muſt not be the leaft diſcoloured.. 

When you cat them, toaſt them with a fork criſp on 
doth fides,, then with your hand pull them open, and 
they will be like a honey- comb; lay in as much butter 
as you intend to uſe, then clap them together again, 
32d ſet it by the fire. When you think the butter is 
melted, turn them, that both ſides may be buttered 
Alike, but don't touch them with a-knife, either toſpread 
er cut them open; if you do, they will be as heavy as 
lead; only when they are quite buttered and done, you 
may cut them crols with a knife. RE 

| Ff 3 Note 
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Nate, Some flour will ſoak up a quart or three nints 
more water than other flour ; then you mutt a Id more 
water, or ſhake in more flour in making up ; for the 
dough mult be as light as poſſible. 


A receipt for making bread without barm by the if 
leaven. | 

Taxe a lump of dough, about two pounds of yr 

laſt making, which has been raiſed by barm, keep it by 

ou in a wooden veſſel, and cover it well with Hur. 

is is your leaven ; then, the night before you nd 


to bake, put the ſaid leaven to a peck of flour, ani work 


them well together with warm water. Let it lie in a 
dry wooden veſſel, well covered with a linen cloth and 
a blanket, and keep it in a warm place. This dough 
kept warm will riſe again next morning, and will be 
ſufficient to mix with two or three buſhels of flour, 
being worked up with warm water and a little fait, 
When it is well worked up, and thoroughly mixed with 
all the flour, let it be well covered with the linen and 
blanket, until you find it riſe ; then knead it well, and 
work it into bricks or loaves, making the loaves 
broad, and not fo thick and high as is frequent iy done, 
by which means the bread will be better baked. Then 
bake your - bread. 
Always keep by you two or more pounds of the 
of your laſt baking, well covered with flour, to 
make learn to ſerve from one baking-day to an»ther; 
the more leaven is put to the flour, the lighter and hun. 
gier the bread will be: the freſher the leaven, the bicad 


will be the leſs four. | 
| From the Dublin Society. 


— @ large flock of yeaſty which mill ie) 
and be of uſe for ſeveral months, either to make 6-24 ar 


"Warn you have yealt in plenty, take a quantity of 
it, tir and work it well with a whiſk, until it __—_ 
liquid and thin, then get a largę wooden platter, coot- 
> tub, clean * and with a ſoft bruſh ay 
> thin layer of the yeaſt on the tub, and tur: the 
mouth downwards, that no duſt may fall upon it, * 

| 5 
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io that the air may get under to dry it. When that 
coat is very dry; then lay on another coat, and let it dry, 
and ſo go on to put one coat upon another till you have 
a ſufficient quantity, even two or three inches thick, to 
ſerve for ſeveral months, always taking care the yeaſt 
in the tub be very dry before you lay more on. When 
you have occaſion to make uſe of this yealt, cut a piece 
of, and lay it in warm water; ſtir it together, and · it 
will be ft for uſe, If it is for brewing, take a large 
handful of birch tied together, and dip it into the yeaſt, 
and hang it up to dry ; take great care no duſt comes 
to it, and ſo you may do as many as you pleaſe. When 
your beer is fit to ſet to work, throw in one of theſe, 
and it will make it work as well as if you had freſh yeaſt. . 

You muft whip it about in the wort, and then let it 
iy ; when the vat works well, take out the broom, and 
dry it again, and it will do for the next brewing. 

Note, In the building of your oven for baking, ob- 
ſerve that you make it round, low roofed, and a little 
mouth ; then it will take leſs fire, and keep in the heat 
better than a long oven, and high roofed, and will bake 
the bread better. 
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CHAP. XVIIL 
Jarriog Cherries and Preficvcs, Sc. 


| To Jar cherries Lady North's way. 


ARE twelve pounds of cherries, then ſtone them, 
put them into your preſerving-pan, with three 
pounds of double-refined ſugar, and a quart of water ; 
then ſet them on the fire till they are ſcalding-hot, take. 
them off a little, while, and ſet them on the fire again. 
Boil them till they are tender, then ſprinkle them with 
half a of double-refined ſugar pounded, and ſkim 
them clean. Put them all together in a china bowl, let 
them ſtand in the ſyrup three days; then drain them 
through a ſieve, take them ont one by one, with the 
holes wards on a wicker ſieve, then 3 a 

; ve 


* 


* 


3% Tre ART or COOKERY 


Rove to dry, and as they dry turn them upon c'-;+ 
ſieves. When they are dry enough, put a clean white 
ſheet of paper in a preſerving-pan, then put all e 
cherries in, with et} eo clean white ſheet of paper on 
the top of them; cover them cloſe with a cloth, ar 4 
ſet them over a cool fire till they ſweat. Take thc 
off the fire, then let them ſtand till they are cold, and 
put them in boxes or jars to keep. 


To dry cherries. 


To four pounds of cherries put one pound of lugar, 
and juſt as much water to the ſugar as will wet: 
when it is melted, make it boil; tone your cherrics, 
put them in, and make them boil; ſkim them two ar 
three times, take them off, and let them ſtand in b 
ſyrup two or three days, then boil your ſyrup, and pn: 
to them again, but don't beil your cherries any more. 
Let them tand three or four days longer, then tale 
them out, lay them in ſeves to dry, and lay them 
the ſun, or in a flow oven to dry; when dry, lay them 
in rows in papers, and fo a row of cherries, and a o 
of white paper in boxes. 


To preferve clerries with the Lover and flalls precr. 


Frasr, dip the ſtalks and leaves in the beſt vincpr 
beiling bot, Rick the ſprrgs upright in a Geve till en 
are dry; in the meas time, boil ſome double-refic: 4 
fugar to a ſyrup, and juſt let them ſcald ; lay them cn 2 


ſieve, and boil the ſugar to a candy height, then dip 


- cherries, talks, leaves and all, then tick rhe branch: 
in kheves,, and dry them as you do other ſwcctme:;:. 
They look very pretty at candle-light in a deſert. 

To make orange marmalade. 

Taxr the beſt Seville oranges, cut them in quarters, 
grate them to take out the bitterneſs, and put the it. 
water, which you muſt ſhift twiee or thrice à day, fr 
three days. Then boil them, ſhiſting the water till 
they are tender. ſhred them very ſmall, then pick aut 
We fins and ſeeds from the meat which you pulled 2 
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and put to the that is ſhred ; and to a pound of 
— take ua of double - reſined ſugar. Wet 
your finger with water, and let it boil up to a candy 
height (with a very quick fire) which you may know 
by the dropping of it, for it hangs like a hair ; then 
take it off the fire, ut in your pulp, ſtir it well toge- 
ther, then ſet it oa * embers, and ſtir it till it is thick, 
but let it not boil. If you would have it cut like mar- 
malade, add ſome jelly of pippins, and allow ſugar for. 


it. 
To make white narmalade. 


Pais and core the quinces as faſt as you can, then 
take to a pound of quinces (being cut in pieces, leſs 
than half quarters) three quarters of a pound of double- 
refine] ſugar beat ſmail, then throw half the fugar on 
the raw quinces, ſet it on @ very flow fire till the ſugar 
io meited, and the quinces tender; then put in the ceft 
of the ſugar, and boit it up as faſt as you can. When 
it is almoſt enough, put in ſome jelly and boil it apace ; 
then put it up, and when it is quite cold cover it with 


white paper. 


Ts preſerve oranges whole. 

Txxt the beſt Bermudas or Seville oranges you can 
et, ard pare Chem with a penknite very thin, and lay 
your. oranges in water three or four days, ſhifting them 
every day; then put them in a kettle with fair water, 
and put a board on them to keep them down in the wa- 
ter, and have a ſkillet on the fire with water, that may 
be ready to ſupply the kettle with boiling water; as it 
waſtes it mult be filled up three or tour times, while the 
er2nges are doing, for they will take up ſeven or eight. 
hours boihag : they muſt be boiled till a wheat ftraw 
will run through them, then take them out, and ſcoο 
the ſeeds out of them very carefully, by making a large 
hole in the top, and weigh them. To every pound of 
oranges, put a pound and three quarters of double-re-' 
fined (gar, beat well and fifted through a clean * 
heve, fl your oranges with ſugar, and ftrew ſome 
he. let them lie a little while, aud wake your jelly 
thus ; 
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Take two dozen of pippins or John-apples, and (ce 
them into water, and, when they are boiled tcader, 
ſtrain the liquor from the pulp, and to every poit1d of 
oranges you muſt have a pint and a half of this };qyyr, 


and put to it three quarters of the ſugar you ef 


ling the oranges, ſet it on the fire, and let it oo and 
Mim it well, and put it in a clean earthen pan i: is 
cold, then put it in your ſkillet ; put in your crang:;, 
with a ſmall bodkin job your oranges as they ar: hi 
ing to let the ſyrup into them, ſtre on the reſt of 

ſugar whilft they are boiling, and when they look cl. ; 
take them up, and put them in your glaſſes, but on: ;1 
a glaſs juſt fit for them, and boil the ſyrup ti)! t al- 
moſt a jelly, then fill up your glaſſes ; when they are 
cold, pap. them up, and keep them in a dry place. 


To male red marmalade. 


Scatn the quinces tender in water, then cut hen 
in quarters, core and pare the pieces. 'To four p 
of quinces put three pounds of ſugar, and four pints 
of water ; boi the fugar and water to a ſyrup, en 
put in the quinces and cover it. Let it ſtand a gt 
over a very little fire, but not to boil ; when they <4: 4 
enough, put in a porringer full of jelly, or more, a4 
boil chem up as faſt as you can. When it is enouy'y, 


Put it up, but do not break the quiuces too muc!. 


Red guinces rwha(e. 
Tart ſix of the fineſt quinces, core and ſcald them 


tender, drain them frum the water, and when they arc 


cold pare them ; then take their weight in — ſugar, 
2 pint of water to every pound of fugar, boil it t 3 
ſyrup, ſkim it well, then put in the quinces, an. ;.. 
them ftand all night; when they are red enough, boi! 
them as the marmalade, with two porringers of 
jelly. When they are as ſoft as you can run a frau 
through them, put them into glaſſes; let the gut 
daß uh it is a jel ry, and then pour it over the quivces. 
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Felly for the quinces. 

Tart ſome of the leſſer quinces, and wipe them with 
a clean coarſe cloth ; cut them in quarters; put as much 
water as will cover them; let it boil apace till it is 
ſtron g of the quinces, then ſtrain it through bo jelly- 
bag. If it be for white quiaces, pick out the feeds, 
hut none of the cores nor quinces pared. 


To make conſerve of red roſes, or any other fer-. 

Tax roſe-buds or any other flowers, and pick them, 
cut off the white from the red, and put the red 
flowers, and fift them throvgh a fieve to take out the 
ſceds ; then weigh them, and to every pound of flowers 
whe too petals and © dalf of trot th ; beat the 
flowers pretty fine in a ſtone mortar, by degrees 
put the ſugar to them, and beat it very well till it is 
well incorporated together ; then put it into gallipots, 
tic it over with paper, over that a leather, and it will 
keep ſeven years. 


To make conſerve of hips. 


Carnrt hips before they grow ſoft, cut off the heads 
and talks, ſlit them in halves, take out all the ſeeds 
and white that is in them very clean, then put them in- 
to an earthen pan, and ſtir them every day, or they will 
grow mouldy. Let them ftand till they are ſoft enough 
to rub them through a coarſe hair ſieve, as the pulp 
comes take it off the ſieve ; they are a dry berry, and 
will require pains to rub them through ; then add its 
weight in ſugar, mix them well to os 


without boil- 
lag, and howp & id drop gallipere the uſe. 


To make ſyrup of roſes. 

lvross three pounds of damaſk roſe-leaves in a gal- 
lon of warm water, in a well-glazed earthen pot, with 
a narrow mouth, for eight hours, which ſtop to cloſe, 
that none of the virtue may exhale. When they have 
infuſed ſo long, heat the water again, ſqueeze them 
out, and put in three. pounds more of role leaves, to 

infuſe for eight hours more, then preſs them * 
7 
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hard; then to every quart of this infuſion add fob 
pounds of fine ſugar, and boil it to a ſyrup. 
X 1 = * 


| To make firups of citron. 
Pars and ſlice citrons thin, lay them in a ba. 
ſon, with fine ſugar. The next day pony vi 


the liquor iato a glaſs, ſkim it, and clarify it over : 
gentle fire. | | 


To make fyrup of clove giltiflowers. 

Crip your gilliflowers, fpriakle them with fair wa. 
ter, put them into an earthen pot, ſtop it up very cloſe, 
ſet it in a kettle of water, and let it boil for two hour; 
then ſtrain out the juice, put a pound and a half of ſu- 
gar to a pint of juice, put it into a ſkillet, ſet it on the 

re, keep it ſtirring Gill the ſugar is all melted, bu let 
- 2 then ſet it by to cool, and put it into bot - 


To male Hug of peach bloſſoms. 

Ixross peach bloſſoms in hot water, as much as will 
handſomely cover them. Let them ftand in balneo, or 
in ſand, for twenty-four hours, covered clufe ; then [train 
out the flowers from the liquor, and put in freſh How. 
ers. Let them ſtand to infuſe as before, then firzin 
them out, and to the liquor put freſh peach blo{ſoms 
the third time; and, if you pleaſe, a fourth time. Then 
to every pound of your infuſion add two pounds of duu- 
ble refined ſugars and ſetting it in ſand, or balneo, 
make a ſyrup, which keep for. uſe. 


Te make ſyrup of quinces. 

Grarz quinces, paſs their pulp through a clo:!: to 
extract their ve their 1 in the ſun to ſettle, 
or before the fire, and by that means clarify it ; tor 
every four ounces of this juice take a pound of gar 
boiled to a brown degree. If the putting in the ue 
of the quinces ſhould check the boiling of the ſugar too 
much, give the ſyrup ſome boiling till it becomes 
pearled ; 4hen take it off the fire, and when cold, put 
it into bottles. | . 

4 
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To preſerve apricots. 


Tart apricots, ſtone and pure them thin, and 
take pra nd in double-refined ſugar beaten and 


ſiſted, put your apricots in a fever cup or tankard, co- 


ver them over with ſugar, and let them ſtand fo all 
night. The next day put them in a preſerving-pan, 


ſet them on a gentle tire, and let them ſimmer a little 
while, then let them boil till tender and clear, taking 
them off ſometimes to turn and ſkim. Keep them un- 
der the liquor as they are doitg, and with a ſmall clean 
dodkin or great needle job them ſometimes, that the 
ſyrup may penetrate into them. When they are enough, 
take them up, and put them in glaſſes. Bol and ſkim 


your ſyrup ; and when it ĩs cold, put it on your apricots, 


To preſerve damfuns whole. 

You muſt take ſome damſonis and cut them in pieces, 
put them in a ſkillet over the fire, with as much water 
as will cover them. When they are boiled, and the li- 
quor pretty ſtrong, ftrain it out: add for muy und 
of the whole damſons wiped clean, à pound of fingle- 
refined ſugar, put the third part of your ſugar into the 
'1quor, ſet it over the fire, and when it fimmers, put in 
the damſons. Let them have one good boil, and take 
ihem off for half an hour covered up cloſe ; then ſet 
them on again, and let them ſimmer over the fire after 
turning them, then take. them out and put them in a 
daſan, ſtrew all the ſugar that was left on them, and 
* the hot liquor over them. Cover them up, and 
et them ſtand till next day, then boil them up again 
till they are enough. Take them up, and put them in 
pots; boil the liquor till it jellies, and pour it on them 
when it is almoſt cold, fo paper them up. 


Te candy any fort of flowers. 
Tant the beft treble-refined ſugar, break it into 


lumps, and dip it piece by piece into water, them 
into a veſſel of filver, and melt them over the Fg when 
| juſt boils, train it, and ſet it on the ſire again, and 

a Jet 


88 
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Jet jt boil till it draws in bairs, which you may perecise 

by holding up your ſpoon, then pat in the flowers, and by . 
ſer them in cups or glaſſes. When it is of a hard can. 


dy, break it in lumps, g it as high as you pleaſe, _ 
Dry it in a ſtote, or iu 3 and it will look like the 
ſugar-candy. | whit 

To preftroe gooſeberries vol. without fin or 


Tas the largeſt eſcrvi ſeberries, and pick thre 
off the back eye, es. the iT, then fet them — are 
the fire in a pot of water to ſcald, cover them very cloſe to c 
to ſcald, but not boil or break, and when they are ten- and 
der take them up into cold water ; then take a p und thei 
and a half of double-refiacd ſugar to a pound of goofe. , 
berries, and clarify che ſugar with water, a pint to a pea 
pound of ſugar, and when your ſyrup is cold, put the h 
gooſeberries ſingle in your peeſerviag-pan, put the ſyrup 
to them, and ſet them on a gentle fire; let them boil, 
but not too fall, Jeſt they break ; and when they hate 
boiled, and you perceive that the ſugar has entered them, 
take them aff : cover them with white paper, and ſet 
them by till the next day. Then take them out of the 
{yrup, and boil the ſyrup till it begins to be ropy ; * 
it, and put it to them again, thes ſet them on a gentle 
Hire, and let them preſerve gently, tl you perce:ve the 
ſyrup will rope; then take them off, ſet them by ol 
they are cold, cover them with paper, then boi! june 
gooſeberries in fair water, and when the liquor is ſtrong 
enough, ſtrain it out. Let it ftand to ſettle, and tv 
every pint take a ꝓound of double refined ſugar, ten 
make a jelly of it, put the gooſeberries in glaſſes, u hen 
they are cald; cover them with the jelly next day, n. 
per them wet, and then balf dry the paper, that goes 
in the inſide, it cloſes down better, and then white pa- 
per over the glaſs. Set-it.in your Kove, or a dry place, 


To preſerve white walnuts. 

FrasT pare your walnuts till the white appears, and 
hothing elſe. You mult be careful in the doing | 
of them, that they don't turn black, and as faſt as you ſca 
do'them throw them into fait and water, and let * the 
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iy ti! your ſugar is ready. Take three pounds of good 
loaf-ſugar, it into your p ing-pan, ſet it over 
a charcoal and put as nul water as will juſt wet? 
the ſugar. Let it boil, then have ready ten or a dozen 
whites of eggs ſtrained and beat up to froth, cover 
your ſugar with the froth as it boils, and ſkim it; then 
boil it and ſkim it till it is as clear as-cryſtal, then 
throw in your walnuts, juſt give thera a boil till they 
are tender, then take them out, and lay them in a diſh 


to cool ; when cool, put them in your preſerving · pan, 


and when the ſugar is as warm as milk pour it over 
them ; when quite cold, paper them down. 


Thus clear your fugar for all preſerves, apricots,. 


peaches, gooſeberries, currants, Cc. 


To preſerce walnuts green. 

Wier them very clean, and lay them ia ſtrong ſo 
J watcr twenty-four hours; then take them out, ar 
pe them very clean, have ready a ſkillet of water boil- 
ig, throw them̃ in, let them boil a minute, and take: 
them out. Lay them on a coarſe cloth, and boil your- 


ſugar as above; then juſt give your walnuts a ſcald in 


the ſugar ; take them up and tay them to cool. Put 


them in your preſerving-pot, and pour on your ſyrup- 


= above. 


To preſerve the large green plums. 

Tias dip the ſtalks and leaves in boiling vinegar,- 
when they are dry have your ſyrup ready, and firſt give 
them a ſcald, and very carefully with a pin take off the 
Kin; boil your ſugar to a candy height, and dip in 
your plumbs; bang them by the ſta k to dry, and they 
wil ock finely tranſparent, and by banging that way 
ty dry, will bave a dear drop at the top. You muſt 
Ake great care to clear your ſugar nicely. 


A nice way to preſerve peaches. | 

Pur Jour peaches in boiling water, juſt give them a 
ſcald, but don't let them boil, take them out and put. 
them in cold water, then dry them in a Geve, and put 
tiem iu long wide-mouthed bottles ; to half a dozen- 
— — peaches 
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peaches take a quarter of a pound of ſugar, clarify it, 
pour it over your and fill the bottles with ra. 
dy. Stop them cloſe, and: keep. them in a cloſe place 


. A ſecond war to prefſerce peaches. 
Manx your ſyrup as above, and when it is clear ju 
dip in your peaches, and take them out agaia, lay them 
on a diſh to cool, then put them into large wide- mouth. 
ed bottles, and wen the ſyrup is cold pour {it cr 
them; let them ftand till cold, and fill up the bottle 
with the beſt French brandy. Obſerve that you leave 
room enough for the peaches to be well covered with 
brandy ;. and cover the glaſs cloſe with a bladdcr gad 
teather, and tie . down... * 


VR . To make guince cales. 
* You muſt let a pint of the ſyrup of quinces with a 
quart or two of raſpberries be boiled and clarified over 
a clear gentle fire, taking care that it be well ſkimmed 
from time to time: then add a pound and a half f ſu- 
arg. cavſe as much more to be brought to 2 candy 
Feige, and poured in hot. Let the whole be continu- 
ally ſtirred about till it is almoit cold, then ſpread it on 
plates, and cut it out into cakes. 


— i. 


— — — 


| C H AN XIX. 
Te make anchovies, vermicelli, catchup, vi g; 


— 


and to keep artichokes, French beans, 2. 
To make anchovies. 


7 Oz of ſprats, two of common alt, 
, 1 of a pound of bay ſalt, four pounds ot 


fahpetre, two ounces: of fal-prunella, two pennywort 
of cachineal, pound all in a mortar, put them imo 3 
ſtane pot, a row of ſprats, a layer of . 


and ſo on, to the altern . ther: hard 
down, cover them them. ſix months, bo 
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they will be fit for uſe. Obſerve that your ſprats be 
ery freſh, and don't waſh nor wipe them, but juſt take 
them as chey come out of the water. 

To pickle fmelts, where yu have plenty. | 

Tatra quarter of a peck of ſmelts, half an ouncte 
of pepper, half an ounce of nutmeg, a quarter of an- 
ounce of mace, half an ounce of peter-ſalt, a quarter 
of a pound of common-falt, beat all very fine, waſh and 
clean ihe ſmelts, gut them, - then lay.them in rows in-a 
ir, and between every layer of ſmelts ſtrew the ſeaſon- 
ing with ſour or five bay leaves, then boil-red wine, and 

our over them enough to cover them. Cover them 
with a plate, and when cold tie them down cloſe. They 
eicted anchoviets-- 
To male vermicelll, 8 . 

Mix yolks of and flour together in a pretty 
ſtiff — ſo as 174 work it up — 15 al WW 
it as thin as it is poſſible to roll the paſte. Let it dry 
in the ſung when it is quite dry, with-a very tharp' 
knife cut it as thin as ble, and keep it in a dry 
place. It will run up like little worms, as vermicclli 
does; though the way is to · run it tErough a coarſe 
gere, whilſt the paſte is ſoft. If you want ſome to be 
made in haſte, dry it by the fire, aud cut it ſmall. It 
will dry by the fire in a quarter of an hour. This far” 
exceeds what cames from abroad, being freſher. - 

To make catebup. | | 

Taxz the large of muſhrooms, pick nothing 
but the ſtraws and dirt from it, then dS ax þ 
broa:! earthen -firew a good deal of ſalt over them. 
le them ly nent morning, then with your hand - 
break them, put them in a ſtew-pan, let them boil a 
minute or two, then ftrain them h a coarſc cloth 
and wing it hard. To take out all the juice, let it ſtand 
to ſettle, then pour it off clear; run it through a thick 
flannel! bag, (ſome filter. it through brown paper, but 
＋ a very tedious then boi} it; to a quart of 
the ſiquot put a quarter of an ounce of whole ginger, + 
and hall a quarter * whole — -. Bay i 
. 3 
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it briſkly a quarter of an hour, then ſtrain it, an- when 
it is cold, put it into pint bottles. In each borthe put 
four or five blades. of. mace, and fix cloves, cork it 


tight, and it will keep two years. This gives tle to 


flavour of the muſhrooms to. any fauce. If you put +, 
a pint of this catchop à pint of. mum, it will raft: like 
foreign. catchup. | 


Anothtr way to make catebup. 

Tant the large flap, and ſalt them as abor+ , 0 
the liquor, ſtrain it through a thiek flannel bag to a2 
of that liquor pat a quart of ſtale beer, 2 large 

ick of horſe-raddith cut in little epa, five or (x aye 
leaves, an omon tuck with twenty or thirty cloves, x 
quarter of an ounce of mace, a quarter of an cnn:: gt 
nutmegs beat, a quarter of an ounce of black and u 
pepper, a quarter of an ounce of alkſpice, and fur or 
Cover it cloſe, and let it fm mne: 
one third is waſted, then ſtratu t 


very ſoſtly till 


through a flannebbag, when it is cold bottle t in pit 


bottles, cork it cloſe, and it will keep à great whil:: 
you may put red wine in the room of beer; ſome put 
io a head of garlic, but I think that ſpoils it. be 
other receipt you have in the chapter for the ſea. 


Avrtichokes to keep all the-year. 

Bort as many artichokes as you intend to keev; boil 
them ſo as-juſt the leaves will come out, then pull of 
all the leaves and choke, cut them from the ſtrings, lay 
them on a tin plate, and . oven where 
tarts are drawn, let them till the oven is heated 
again, take them out before the. wood 1 put in, al 
ſet them in again, after the tarts are drawn ; ſo dot. 
they are as dry as a board, then put them in a paper 


bag, and hang them in a- dry place. You thou'd a) 


them in warm water three or four hours beſorc you ule 
them, ſhifting the water often: Let the laſt water be 
boiling bot; they will be very tender, and eat as fac a3 


freſh ones. You need not, dry all your bottoms 2: once, 


as'the leaves are good to eat 3; ſo boil a dozen at a time, 
and ſave the bottoms for this uſe. 


Te 
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Ta keep French beans all the hear. 

Taxt fine youry beans, gather them on-a-very fine 
day, have a large ffone jar ready, clean and — lay a 
layer of ſalt at the bottom, and then a layer of 'beans, 
then ſalt, and then beans, and fo on, till the jar is full; 
cover them with ſalt, and tie a coarſe · cloth over them, 
and a board on that, and then a weight to it cloſe - 
from all air ; ſet them in a dry cellar, and, when you - 
ule them, take ſome out, and cover them. cloſe again: 
waſh them you took out very clean, and let docs fe „ 
ſoft water twenty-four hours, ſhifting the water often ; - 
when you boil them, don't put any falt in the vater. | 
The beſt way of dreffing them is, boil them with juſt | 
the white heart of a. ſmall cabbage, then drain them, 
chop the cabbage, and put both into a ſauce-pan with b 
2 — of butter, as big as an BB» rolled = flour, ſhake - | 
a little r, put ĩn « quarter of a pint of good gravy, .. 
let he Wow ten minutes, and then dith — — fon n= 
5de-diſh. A pint of beans to the cabbage. . You.may - 
do — juſt as you pleaſe. 


To keep green peaſẽ till Chriſimat. 

Text fine young peaſe, ſhell them, throw them into 
boiling water with ſome ſalt in, let chem boil five or 
5x minutes, throw them into a cullendar to drain, then 
a cloth four or five times double on a table, and 
read them on; dry them very well, and have your 
bottles ready, fill them, aud cover them with mutten- 
fat, tried z when it is a little cool, fill the necks almoſt 
to the top, cork them, tie a bladder and à lath over 
them, and ſet them in a cool dry place. When- you 
uſe them, boil yoar water, put in a little falt, ſome ſu- 
gar, and a piece of butter ; when. they are boiled 
enough, throw them into a fieve to drain, then put 14 
them into a ſauce-pan with: a good piece of butter; « 
keep ſhaking it round all the time till the butter is 
. then turn them into a diſh, and ſend tl em to 
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N 
1 Another way to preferve green peaſor 
[if] Garner your peaſe on a very dry day, when they 
118 are neither old nor yet too young, hell them, and h 172, 
*. ready ſome quart bottles with little mouths, being well 
dried ; fill the bottles, and cork them well, have ready 
a pipkin of roſin melted, into which dip the necks c 
—— and ſet them in à very dry place that is 
To lep green gooſeberries till Chriſtmas, 
Picx-your large n. gooſeberries on a dry day, 
have ready — bottles clean and dry, fill the 4 | 
and cork them, ſet them in a kettle of water up to th: 
necks, let the water boil very ſoftly till you find tlic 
- gooſeberries are coddled, take them out, and put in the 
reſt of the bottles till all are done; thea have ready 
fome roſin melted in a-pipkin, dip the necks of the bot- 
tles in, and that will keep all air from coming at the 
* eork, keep them in a cool dry place where no damp s, 
and they will bake as red as-a cherry. You may keep 
them without ſcalding, but then the fins will. not be 
fo tender, nor bake fo fine. 


To keep red pooſeberrier. 

Picx them when full ripe, to each quart of guoi:- 
berries put a quarter of a pound of Liſbon ſugar, 2c ' 
to each quarter of a pound of ſugar put a quarter 2 
pint of water, let it boil, then put in your gooſeber 
and let them boil ſoftly two or three minutes, then pour 
them into little ſtone jars; when cold, cover them up, 

and keep them for uſe; they make fine pies with |'ttle 
trouble. You may preſs them through a cullendar 
to a quart of pulp put half a pound of fine Liſbon (v- 
gar, keep ſtirring over the fire till both be well auixed 
and boiled, and pour it into a ſtone jar ; when coid, ca- 
ver it with white paper, and it makes very pretty tarts 
or putts. 


To keep walnuts all the year. 
Taxz a jar, a layer of fea-fand at the bottom, 
then «'Iajer of walnuts, then ſands. thea the nete, and 


? 
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fo on, till the jar is full, and be fure they don't touch 
each other in any of the layers. When you would uſe 
them, lay them in warm water for an hour, ſbift the 
waters as it cools; then rub them dry, and they will 
pee] well, and eat ſweet. Lemons will keep, thus co- 
vered. better than any other way. 


Another way to keep lemon. 

Ta«st the fine large fruit that are quite ſound and 
good, and take a fine packthread about a quarter of a 
yard long, run it through the bard nib at the end of 
the lemon, then tie the tiring together, and hang it on 
2 lictle hook in a dry airy place; ſo do as many as you 
plcaſe,. but be ſure they don't touch one another nor 
any thing elſe, but hang them as high as you can, 
Thus you may keep pears, Oc. only tying the ſtring to 
ic talk. 


T. lrep white bullice, prar-plumbs, or damſent, &c. for 
tarts or pies. 

Garuts them when full grown, og as they be- 
gin to turn. Pick all the largeſt out, fave about two 
thirds of the fruit; the other third put as much water to 
as you think will cover the reſt. T them boil, and 
{kim them; when the fruit is boiled very ſoft, then ſtrain 
it through a coarſe hair ſie ve, and to every quart of this 
Fquor put a pound and a half of ſugar, boil it and 
fkim it very well ; then throw iv your fruit, juſt give 
them a ſcald; take them off the fire, and, when cold, 
put them into bottles with wide mouths, pour your ſy- 
rap over them, lay a piece of white paper over them, 
and cover them with oil. Be ſure to take the oil well 
H when you uſe them, and don't put them in larger 
bottles than you think you ſhould make nſe of at a time, 
becauſe all theſe ſorts of fruits ſpoil with the air. 


| To make vinegar. 
To every gallon of water put a pound of coarſe Liſ- 


bon ſugar, let it boil, and keep ſkimming of it as long 


as the ſeum riſes ; then pour it into tubs, and, when it 
is as cold as beer to work, toaſt a good toalt, and rub 
it over with yeaſt, Let it work tweaty-four hours; 
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then have ready a veſſel iron-hooped, and well painted. 
fied in a place where the ſun has full . 
it ſo as not to have any occaſion to move it, Wien 
yon draw it off, then fill your veſſel, lay a tile on the 
bung to keep the duſt out. Make it in March, and it 
will be fit to uſe in June or July. Draw it of ing 
httle ſtone · bottles the latter end of June or beginnin a 
of July, let it ſtand till you want to ule it, and it wil 
never foul any more; but when you go to draw it of, 
and you find it is not four enough, let it ſtand a month 
longer before you draw it off. For pickles to 9 
abroad, uſe this vinegar alone; but in England you u 
be obliged, when you pickle, to put one half cold #p;:1 x 
water to it, and then it will be full four with this vie 
gar. You need not boil, unleſs you pleaſe, for woſt 
any fort of pickles, it will keep them quite good. It 
will keep walnuts very fine without boihing, even ty >» 
to the Indies ; but then dont put water to it. For £1 
pickles, you may pour it ſealding hot on two or te 
times. All otber ſorts of pickles you need not boi! it. 
Muthrooms, only waſh them clean, dry them, put them 
into little bottles, with. a nutmeg juſt fcalded in vine- 
gar and fliced (whilſt it is hot] very thin, and a fer 
of mace; then fill up the bottle with the co! 
vinegar and ſpring water, pour the mutton-fat tried 
over it, and tie a bladder and leather over the p. 
Theſe muſtirooms won't be fo white, but as finely taſted. 


pickle will give ſauce a very fine flavour, 

White walnuts, ſuckers, and onions, and all white 

12 do in the ſame manner, after they are ready 
the pickle. 


Lay your ſmelts in a marinade of vinegar, ſalt, f- 


dry them in a napkin, drudge them well with flour, 


d parſley. 


as if they were juſt gathered: and a ſpoonful of this 


per, and bay-leates, and cloves, for a few hours; tuen 


and have ready ſome butter hot in a ſtew- pan. Fry 
; them quick; lay them in your diſh, and garoiſh wit 
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To roaſt a pound of butter. 


Lar it in ſalt and water two or three hours, then ſpit 
jt, and rub it all over with crumbs of bread, with a lit- 
fle grated nutmeg, lay it to the fire, and, as it roaſts, 
baſtc it with the yolks of two eggs, and then with 
crumbs of bread all the time it is a-roaſting ; but have 
ready a pint of oyſters ſtewed in their own liquor, aad 
lay in the diſh under the butter; when the bread bas 
ſoaked up all the butter, brown the outſide, and lay it 
on your oyſters. Your fire mult be very flow. 


To raiſe a ſallad in two hours at the fire. 
Taxt freſh horſc-dung bot, lay it in a tub near the 
fire, then ſprinkle ſome muſtard-ſceds thick on it, lay a 
thin layer of horſe-dung over it, cover it cloſe, and 
keep it by the fire, and it will riſe high enough to cut 
in two hours. 


1 


CHAP. XX. 


DISTILLING. 
To diftil walnut water. 


OS a peck of fine green walnuts, bruiſe them 
well in a large mortar, put them in a pan, with 
a handful of baum bruiſed, put two quarts of 
French brandy to them, cover them cloſc, and let them 
lie three days; the next day diſtil them in a cold ill ; 
from this quantity draw three quarts, which you may 
do ina dax. | | | 
How to uſe this ordinary flill. 

You muſt lay the plate, then wood - aſhes thick at the 
bottom, then the iron pan, which you are to fill with 
your walnuts and liquor, then put on the head of the 
fill, make a briſk fire till the ſtill begins to drop, 
then lachen it ſo as juſt to have enough to keep the 
Kill ac work, mind all the time to keep a wet cloth af 
oter che head of the ſtill all the time it is at work, and 
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always obſerve not to let the ſtill work longer ther, (ke 
- ap is good, and take t care you don't burn the 
ſtill; and thus you may ſtil what you pleaſe. if yon 
draw the ſtill too far, it will burn, and give your liquor 
= bad taſte. 


To make treacle water. 

Tax the juice of green walnuts four pound, f tue 
cardue, marygold, and baum, of each three pounds, 
roots of butter«bur half a pound, roots of burdock one 

nd, angelica and maſter wort, of cach half a pound, 

ves of Cordiom fix handfuls, Venice treacle and mi. 
thridate, of cach half a — Canary wine two 
pounds, white-wine vinegar ſ pounds, juice cf lem:1 
fx pounds, and diſtil this in an alembic. 


To mate black cherry water. 


Taxsz fix pounds of black cherries, and brui: them 


Tmall ; _ put to — tops of roſemary, ſweet 
marjoram, ſpearmint, angelica, baum, marygold flowers 
of each a handful, dried violets one ounce, — and 
ſweet ſennel· ſeeds, of each half an ounce bruiſed; cut 
the herbs ſmall, mix all together, and diſtil them off in 
a cold till. 


To make hyſterical water. 
Tarn betony, roots of lovage, ſeeds of wild pa:{ni 
"of each two ounces, roots of Kngle piony — — 
of miſletoe of the oak three ounces, myrrh a quarter of 
an ounce, caſtor half an ounce ; beat all theſe together, 
and add to them a quarter of a pound of dried mille pe- 
dies: pour on thele three quarts of mugwort water, and 
two quarts of brandy ; let them and in a cloſc veſſel 
eight days, then difti] it in a cold ſtill potted up. Yo 
may draw off nine pints of water, and ſweeten it to your 
Waſte. Mix all together, and bottle it up. 


. To diftil red-rofe buds. 

Wer your roſes in fair water: four gallons of roſes 
will take near two gallons of water, then ſtill them in 
COINS 0 Guns WELY aire (ng) pot it in- 
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the ſame way. 
Rt. F. lower 7. 5 Seed. 

Angelica, Wormwood, Hart's tongue 

Dragon, Buccory, Horehound, 

Maywortz - Fennel, 

Mint, Melilot, 

Rue, St. Joba wort, 

Carduus, Comtrrey, 

Origany, Featherfew, 

Wintcr-ſavouryy Red-roſe leaves, 

Broad thyme Wood - ſorrel, | 

Roſemary, Pellitory of rhe wall. 

Pim pet nell, Heart's eaſe, 

Sage. Centaury, 

Fumatoryy Sea - drink; a good 

Colteſoot, handful of each of 

Scabeus, the above things. 

Burridge, | SBentian- root, 

Saxifrage, Dock-root, 

Betonv, | Butterbur-root, 

Liverwort, . Piony-root, 

ſarmander, Bay-berries, - 
Juniper- berries; of 

each a pound. 


One ounce of nutmeg, obe ounce of cloves, and half 
an ounce of mace ; pick the herbs and flowers, and 
ſhred them a little. Cut the roots, bruiſe the berries, 
and pound the f fine ; take a peck of green wal» 
nuts, and chop them ſmall ; mix all theſe together, and 


lay them to ſteep in ſack lees, or any white-wine lee, 
. 


if not, in good ſpirits ; but wine · lee are beſt, Let t 
lie a week or better; be ſure to ſtir them once a da 

with a ftick, and keep them cloſe covered, chen #ilh 
them in an alembic with a ſlow fire, and take care your 
{ill does not — 9 2 * and third run - 
ning are good, ome of the fourth. Let them 
land till cold, 3 * 


to 23 many freſh roſes as it will wet, then fill them 
in. | | 
er, baum parſley, and penny-royal water, diſt 
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To make ſurſeit matey. 


You muſt take ſcurvy-graſs, brook-lime, water ere. 
ſes, Roman wormwood, rue, mint, baum, ſage, clivers, 
of each one handful ; green merery, two handfuls; pop- 
pies, if freſh, half a peck ; if dry, a quarter of a beck; 
cochincal, fix-pengpworth ; akon, ſix-pennywortk ; 
aniĩſe-· ſeeds, carraway-ſeeds, coriander-ſeeds, cardamon. 
ſeeds, of each an ounce ; liquorice, two ounces ſcraped ; 


, figs ſpfit, a pound; raifins of the fun ſtoned, a pound; 


juniper - berries, an ounce bruiſed ; nutmeg, an ounce 
beat; mace, an ounce bruiſed z ſweet fennel-ſced:, an 


ouuce bruiſed; a few flomers of roſemary, maryg id, 


and ſage-flowers; put all theſe into a large ſtone jar, 
and put to them three gallons of French brandy, cover 
it cloſe, and let it & near the fire for three weeks. 
Scir it three times a week, and be ſure to keep it cloſe 
ſtopped, arid then ſtrain it off ; bottle your liquor, and 
ur on the ingredients à gallen more of French bran- 
y. Let it ſtand a werk, ſtirring it once a day, and 
diſtil it in a cold fill, and this will make a five white 
ſarfeit water. 
You may make this water at any time of the year, 


Lara - oaonngny way oye: ients are al- 
3 


ways to be had either green or dry ; but it is the bft 
made in ſummer. | 
To make milk water. 


Tant two good handfuls of wormwood, as much 
carduus, as much rue, four bandfuls of mint, as much 
baum, half as much angelica, cut theſe a little, put hem 
into a cold ſtili, and put to them tbree quarts of mak. 

et your fire be quick till your ſtill drops, and then 
your fire. You may draw off two quarts. The 
will keep all the year. 


Jo ty, dit} vinegar you have in the chap:c: of 
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" CHAP. XXI 


How to MarxEmT: 
And the ſeaſons of the year for Butchers Meat, 
Poultry, Fiſh, Herbs, Roots, &c. and Fruit. 


Pieces in a bullock. 


HE head, tongue, palate ; the entrails are the 
ſweetbreads, kidneys, ſkirts, and tripe ; there is 
the double, the roll, and the reed-tripe. 


The fere-quarter. 

FixsT is the haunch, which includes the clod, mar- 
row · bone, ſhin, and the iticking-picce, that is, the neck 
end, The next is the leg - of · mutton · piece, which ha» 
part of the blade-bone, then the ehuck, the briſcuit, 
the four ribs, and middle rib, which is called the chuck. 

The hind-quarter. 


Fiasr, firloin and rump, the thin and thick flank, 
= veiuy piece; then the chuck bone, buttock, auc 


per Tn @ ſheep. 

Tus head and pluck, which includes the liver, lights, 

heart, ſweetbreads, and milt. 
The fere-quarter. , 
Tus neck, breaſt, and ſhoulder. - 
: The bind. guarter. 

Tor 'eg and loin. The two loins together is called 
« ſaddle of mutton, which is a fine joint when it is the / 
little fat mutton. 5 | 7 


In a calf. : 
Tur head and inwards are the pluck, which con- 
ins the head, liver, lights, nut, aud mik, aud what 
Hh c 1% they 
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they call the ſkirts, (which eat ſinely broiled), th 
ſwcetbread, and * wind- err 
the ſineſt. 

The fore · quarter is the ſhoulder, neck, and br, 


The hind quarter is the leg, which contalas the 
knuckle and fillet, then the loin. | 


In a houſe lamb. 


Tus bead and \pluck ; that js the liver, Ughts, b. 
nut, and milt. en there is the fry, Which the 
ſwertbreads, lamb-ſtanes, and ſkirts, with ſome cf e 
liver. 


The fore-quarter is the ſhoulder, neck, and breai 


ether. 
Arbe hind- quarter is the leg and loin. This i: in high 
feaſon at Chriſtmas, But. laſts all the year. 
Graſs lamb comes in in April or „according tg 
the ſeaſon of the year, and holds good till the middle 
of Augull. & | 


In a hog. 

Tas head and inwards; and that is the haſlet, which 
is the liver and crow, kidney and ſkirts. It is mixed 
with a great deal of ſage and ſweet herbs, pepper, ſalt, 
and fpice, ſo rolled in the eau}, and ruaſted; then there 
are the chitterlains and the guts, which are cleaucd fur 


fauſages. 

The fore · quarter is the ſore · Ioin and ſpring; if a 
large hog, you may cut a ſpare-rib off. | 

Fhe hind-quarter only leg and loin. 


A bacon hag. 

Tuis is cut different, becauſe of makiug ham, bacon, 
and pickled pork. Here you have * gon ribs, chines, 
and griſkins, and fat for s lard. liver and crow 
are much admired, fried with bacon ; the feet aud cars 
are both equally good, fouſed. .. : 

Pork comes in ſeafon at Bartholomew-tide, and holds 
good u Lady-day. | 5 


Is: 


* 


pipe ſweetbread, which is - 
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How to chuſe Butchers Meat. 
To chufe lamb. 


nenn © omgphs yoke racy vein; if it 
be an azure blue, it is new and but, if greeniſh, | 
or yellowiſh, it is near tainting, if not tainted already. | 


In the hind er ſmell under the kidney, and try | 
the knuchle j i you meet with a faint ſcent, and the | 
knuckle be limber, it is ſtale killed. For à lamb's head, 
mind the eyes ; if they be ſunk or wrinkled, it is ſtale; 
if plump and lively, it is new and ſweet. 


Veal; 1 


Ir the bloody veia in the ſhoulder looks blue, or a- 
bright red, it is new killed ; but if blackiſh, greeniſh, 
or yellowiſh, it is fla and ſtale ; if wrapped in wet 
cloths, ſmell whether it be muſty or not. The loin firit 
taints under the kidney, and fleſh, if ſtale killed, 

will be ſoſt and flimy. 4 
The breaſt: and neck taints firſt at the upper end, 
and you will perecive ſome duſky, yellowiſh, or greeuiih- 
appearance; the ſweetbread on the-breaſt will be clan- 
my, otherwiſe it is freſh and The leg is knowa 
to he new by the ſtiffneſs of the joint; if limber, and the 
geſh ſeems Jy and has green or yellowiſh ſpecks, - 
it is ſtale. The. head is known as the lambs. The 
fleth of a bull-calf is more red and firm than that of a 
cow-calf, and the fat more hard and curdled. 


Mutton. 
Is the mutton be young, the fleſh will pinch tender? 
if oid, it will wriakle remain ſo ; if young, the fat 
will eafily part from the lean ; if old, it will ſtick V, 
rings and fkins 3 if ram-mutton, the fat feels fpungy, - * 
ide fleſh eloſe · grained and tough, not riſing again hen 
dented with your finger; if ewe-mutton, 4 fleſh is 
pal: than wedder-mutton, a cloſer grain, and cably 
parting, - If there be a rot, the fleſh will be paliſh, and 
the tat a faint whitiſh, inchning to yellow, and the fleſh 
wall be looſe at the bone. If you ſqneeze it hard, ſome 
H b 3. * drops 
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drops of water will fland up like ſweat ; as to the row. 


2 ſtaleneſt, the ſame is to be obſerved 3. by 
amb. ' 


Beef. 

if young, 2 tender and oily ſmoothneſs : i roug!, and 
ſpungy, it is old, or inclining to be ſo, except the neck, 
briſcuit, and ſuch parts as are very fibrous, which in 
young meat will be more rough thas in other parts, 
carnation pleaſant colour betokens good ſpendiug ineat, 
the ſuet a curious white ; yeflowiſh is not ſo good. 

Cow-beef is leſs bound and cloſer grained than the 
ox, the fat whiter, but the lean ſomewhat pa; if 
young, the dent you make with your finger will rite 
aggin in 3 — 2 47 

Boll-beef is of 2 cloſe gram, red, touch 
in pinching, the fat ſkinny, bard, and bas a rammiſh, 
rank ſmell ; and, for newnrſs and faleneſs, this 4h 
tought freſh bas but few ſigus, the more material is [:5 
clammineſs, and the reſt your fmell will inform yo, 
IF it be bruifed, theſe places will look more Guiky os 
tlackiſh than the roſt. 


Pork. 


Ir it be young, the lean will break in pinching be. 
tween your fingers, and, if you nip the ſin with your 
nails, it will make a dent; alfo, if the fat be foft -- 
pulpy, in a manner like Jard: if the kean be tough. 
the fat flabby and be. feeling rough, it is old, c{pe- 
cially if the rhind be lubborn, and you cannci tip it 
with your nails. | 

If of a boar, thoegh young, or of & hog gelded at 
full growth, the fleſh will be hard, rough, red and 


ratamiſh of ſmell ; the fat Minny and hard ; the ſkin 


very thick and tough, and, pinched up, will im medi- 
ately fall again. | 
As for oi imd new 1 try the legs, hands, ard 
rin ä ting your under the bone that 
— Dns it 
by ſmelling your finger z beſidee, the ſuin in be ſong 
| E 


>. 
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and clammy when ſtale, but cool and ſmooth when 


new 


if vou find little kernels in the fat of the pork, like 
hail-ſhot, Ty it is meaſly, and dangerous to be 
calcn- we 

Emu to chuſe brawn, v-niſom, W./iphatia hams, &c. 


Crawn is known to be old or by the extraor- 
dina:y or moderate thickneſs of the rhind; the thick is 


old, the moderate is young. If the rhind and fat be 


very tender, it is not boar but barrow or ow. 


Venifon. 

Tay the hauncbes or ſhoulders under the bones that 
come out, with your finger or knife, and as the ſcent 
is ſweet or rank, it is new or ſtale 3 and the like of the 
fidcs in the moſt fleſby parts: if tainted they will look 


,reenifa in ſome places, or more than ordinary black. 
Look on the hoofs, and if the clefts are very wide and 
tough, it is old; if doſes and ſmooth, it 26 young. 


The 2 for veniſon. N 
Tur bock veniſon begins in May, and is in high 
ſcaſon till All- Hallow's-day ; the doe is in ſeaſon from 
Michaelmas to the end of December, or ſometimes to 
the end of January. 


W:ftphalia hams and Enghſ bacen. 


per a knife under the done that Ricks out of the 


ham, and if it comes out in a manner clcan, and has 
a curious flavour, it is ſweet and ; if much ſmear- 
ed and dulled, it is tainted or ruſty. 

Englith- g; are tried the .iame way ; and for 
other parts try the fat; if it be white, oily in feelin 
aud does not break or cremble, and the fleſh {ticks Mt 
to the bone, and bears a 
if the contraryy 
yellow, it is — or will ſoon be fa. 


Te chuje butter, abegſe, and eggr. 

Wu you buy butter, traſt not to that which will 
be giren you to taſte, bur try in the middle, and if 
your ſmell and taſte be good, 2 a 

e 


good colour, it is good; but 
end the lenn has ſome little fireaks of ' 
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* Cheeſe is to be choſen by its moiſt and ſmooth coat; 

if old cheeſe be rough coated, ru or dry at top, 

beware of * e it be over-f l of 

holes, moiſt or ſpungy, it is ſubject. to maggo»:. If 

any ſoft or periſhed place appear on the — try 

3 it goes, for che greater part may be bid 
In. ' 

E hold the great end to your tongue; if it feel 

— 22 ſure it is new; if cold, it is bad, and & — 

ion to the heat and cold, fo is the goodnef f 
the egg. Another way to know 2 egg is to pm 
the egg into a pan of cold water, freſher the egg. 
the ſooner it will fall to the bottom; if retten, it l 
_ fwim at the top. This is alſo a ſure way not to be de- 
ceived; As to the keeping of them, pitch them 2!“ 
— = ſmall end he pe in me. wood aſhes, (rn. 

hg them once a-wee ways, wil kee 
ſome months. | 25 5 
Poultry in ſeaſon; 

Jinvary. Hen turkeys, capons, pullets with 
fol, chickens, hares, all forts of wild fowl, tau rab- 
bits and tame pigeons. | 

FAU v. Turkeys and pullets with canons, 
fowls, ſmall chickens, bares, all ſorts of wild oel, 
(whbich in this month begin to decline,) tame and wild 
pigeons, tame rabbits, green geeſe, young duck l g, 
and turkey poult s. | 

Mancn. This month» the ſame as the preceding 
month ; and in this month wild fowl quite out. 

Aran. — — 2 ſow le, chickens, 1A 
| young wild "ts, - verets, young geeſe, gs, 

and turkey ' 


Mar. ſame; ; 
Junz. The _ WE A 
Jurr. The. 3 young partridges, phea- 
Fn and wild ducks, called flappers or — 
Avevsr. 'The ſame. "Is "= 
Serrenbren, October, November, and December. 
In theſe months all forts of fow}, both wild aud ame, 
are in ſeaſon ; and in the three laſt, is the full ſcaſon 
for all manger of wild fowl... * 
: F ; vw. 


= 
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How to chufe Poultry. | 
7, know whether a capon is a true ane, young or ald, nr 
or Hale. | ; 


Ir he be young, his ſpurs are ſhort, and his legs 
ſnooth ; if a true „a fat vein on the fide of his 
breaſt, the comb „ and a thick belly and rump ; 
if new, he will have a cloſe hard vent; if ſtale, a looſe 


open vent. 


A cock or ben turkey, turkey poulli. 


Tr the cock be young, his will be black and 
{mooth, and his ſpurs ſhort ; if ſtale, his eyes will be 
ſunk in his head, and the feet dry ; if new, the eyes 
lively and feet liber. Obſerve the like by the hen, and 
morcover if ſhe be with egg, ſhe will have a ſoft open 
vent; if not, a hard cloſe vent. Turkey poultsare known 
the ſame way, and their age cannot deceive you. 


' # cock, hen, Kc. 


young, bis ſpurs are ſhort and dubbed, bot take 

rticular notice they are not pared nor ſcraped : if old, 
he will have an open vent ; þut if new, a cloſe bard 
vent: and ſo of a hen, for newneſs or ftaleneſs ; if old, 
her legs and comb are rough; if young, ſmooth, 


A tame gooſe, wild groſe, and bran gooſe. 


Is the bill be yellowiſh, and ſhe has but few hairs, 
ſhe.is young ; but if full of hairs, and the bill and foot 


red, the is old ; if new, limber footed ; if Hale, dry 


footcd. And ſo of a wild gooſe, and bran gooſe. 


* 
Wild and tame ducks. 


Tur duck, when fat, is bard and thick on the belly, 
but if not, thin and lean; if new, limber-footed ; if 
_ Rale, dry-footed. A true wild duck has a reddiſh ſoot, 


ſmaller than the tame one. Fas 
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Goodwetts, marie, knots, ruffs, gull, dotterellr, and ale 
cars. 


Ir theſe be old, their legs will be h; if young, 
_* fmooth; if fat, a fat rump; if l 
tale, dry footed. | 


Tus cock when young, has dubbed ſpurs ; when Ad, 
ſharp ſmall ſpurs ; if new, a faſt vent; and if ſtele, an 
open flabby one, The hen, if young, has ſmooth legs, 
and her fleſh of a curious grain; if with egg, ſhe vil 
have a ſoft open vent, and if not, a cloſe ne-. Fu 
 newneſs or ſtaleneſs, as the cock. 


Heath and pheaſant poults. 
Ty new, they will be fiiff and white in the vent, and 
the feet limber ; if fat, they will have a hard vent if 
— dry footed and limber ; and if touched, they will 


- ; Heath cock and hen. 
Ir young, they have ſmooth 
old, rough. For the reſt, they are 
going. | 
Partridge, cxck and hen. 

Taz bill white, and the legs bluiſh, ſhew age, for 
if young, the bill is black, and the yellowith ; if 
new, u faſt vent; if ſtale, a green open one. If 
crops be full, and they have fed on green wheat, 
may taint there; and for this ſmell in their mouth. 


LM 2 Woodenck and fnipe. - | 
Tus. Lock, if fat, is thick and hard ; if 1:5, 


and bills; and if 
as the fore» 


Humber footed ; when ſtale, dry- footed ; or if their no- 

ſes e etz, and their throats muddy and mooriſh, 

a rr 
g· the 


under the win vent feels thick ; tor 
like the woodcock.. 5 
} a 9 


2 —— + - 
- — 
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Doves and pigeons. 

To know the turtle-dove, look for a bluiſh ring 
round his neck, and the reſt moſtly white; the ſtock- 
dove is bigger; and the ring-dove is leſs than the ſtock- 
dove. The dove - houſe pigeons, when old, are red 
ged ; if new and fat, they will feel full and fat in t 
rent, and are limber-footed ; but if ftale a flabby and 
green vent. . 

And thus of green or grey plover, fieldfare, black- 

bird, thruſh, lark, &c. 


Of hare, leveret, and rabbit. 


Haze will be whitiſh and Riff, if new and clean kil - 
led; if ſale, the fleſh blackiſh in moſt parts, and the 
body limber ; if the cleft in her lips { very much, 
and her claws be wide and ragged, ſhe is old, and, if 

tte contrary, yourg : if the hare be young, the ears will 
tear like a piece of brown paper ; if old, dry and tough. 

To know a true levetet, feel on the fore-leg near the 
foot, and if there be a ſmall bone or knob it is right, 

if not, it is a hare : for the reſt obſerve as in a hare. X 
rabbit, if ſtale, will be limber and flimy ; if new, white 
and tif; if old, her claws are very long and rough, 
the wool mottled with grey hairs ; if young, the claws 
and wool ſmooth. 


FISH wm ſeaſon. 
Candliemas quarter. 
Loesrens, crabs, craw-fiſh, river craw-fiſh, 


fiſh, mackrel, bream, barbel, roach, ſhade or alloc, 
* lamper - eels, dace, bleak, prawns, and horſe- 


mack 
The eels that are taken in running water, are better 
= pond ecls; of theſe the ſilver ones are moſt eſteem 


Midſummer quarter. 
Tvazors and trouts, ſeals, grige, and ſhafflins and 
glout, tenes, falcon, dolphia, fiying-fiſh, ſhcep-bead, 


" 
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tollis, both land and ſea ſturgeon, ſcale, chubb, Job- 
ers, and crabs. 
| Sturgeos is a fiſh commonly found in the northern 
ſeag ; but now and then we find them in our greac ri- 
vers, the Thames, the Severn, and the Tyne. I hig 
Giſh is of a very large ſiae, and will ſometimes meaſure 
eighteen feet in length. They are much eſteemed when 
freſh, cut in pieces, and roaſted or baked, or pickled tor 
cold treats. The cavier is eſteemed a dainty, which is 
the ſpawn of this fiſh. The latter end of this quarter 
comes ſmelts. | 
Michaelmas quarter. 

Cop and haddock, coal-fiſh, white and poutin g lake, 
„ tuſk and mullet, ted and grey weaver, guract, 
„ herrings, - foals and flounders, plaice, 
dabs and ſmeare dabs, cels, chare, ſcate, thornback and 
hochlyn, kinſony oyſters and ſrollops, ſalmon, ſea-p: rib 
and carp, pike, tench, and ſea-tench. 

Scate-maides are black, and thot᷑nback · maides white, 
Grey baſs comes with the mullet. 
Ia this quarter are fine ſmelts, and hold 1! after 
Chriſtmas. 5 
There are two ſorts of mullets, the ſea-mullct and 
_ viver-mullet, both equally good. 


geons, in, ſmelts, crouch; 
anchovy oF ny Lf and wilks, En 
— muſſels, geare, bearbet and hollebet. 

| How to chuſe Fiſh. 


er nr f. EE 


Arx theſe are known to be new or ſtale by the co- 

ſour of their gills, their cafineſs or hardneſs to open; 
the hanging or keeping up their fins, the, ſtanding aut 
vr fink ing of their eyes; Gr. and by ſmelling their gills 


Tura. 
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Tutbot. 


Hs is choſen by his thickneſs and plampnefs ; and if 
his belly be of a cream colour, he muſt ſpend well; 
but if thin and his belly of a bluiſh white, he will cat 
very looſe. | 

Cod and codlings. | 

Cuuss him by his thickneſs towards his head, and 

the whiteneſs of his fleſh when it is cut: and fo of 4 


codling. 
Lyng. | | 
Fos dried IN chuſe that which is thickeſt in the 
pall, and the fleſũ of the brighteſt yellow. 
Scate and thornback . | 
Tuess are choſen by their thiekneſa, and the ſhe- 
ſcate is the ſweeteſt, eſpecially if large, 
Sgalt. 


Tasse are choſen by their thickneſs and ſtiffneſa 3 
when their bellies are of a cream colour, they ſpend the 
firmer, 


| Surgeon. 

Ir it cuts without crumbling, and the veins and 
2 give à true blue where they appear, and the 
a perſect white, then conclude it to be good. 

Freſh berrings and mackrel. 

Is their gills are of a lively ſhining redneſs, their 
eyes ſtand full, and the fiſh is ſtiff, then they are new; 
and if duſky and faded, or faking and wrinkled, and 
tails limber, they are ſtale. : 

2 1 

C uus them by their weight; the heavieſt are beſt, 
if no water be in them: if new, the tail will pull ſmact, 
like a ſpring p if full, the middle of the tail will be full 
of hard, or reddiſh ſkinned, meat. Cock lobſter is 
anon by the narrow INE 65 Ga tail, and the 

” ' " tw6 


WH. ad tha 
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two uppermoſt fins within his tail are Riff and band 
but the hen is ſoft, and the back of her tail broader. 


| Prawn:, ſhrimps, and craws-fi/h. 

Tur two firſt, if ſtale, will be limber, and caſt 4 
kind of ſlimy ſmell, their colour fading, and they Hy: 
the latter will be limber in their claws ahd joints, thei: 
red colour turn blackiſh and duſky, and will have aul 
ſmell under their throats ; otherwiſe all of then are 


good. 
; Plaice and flounders. 


Ir. they are Riff, and their eyes be not ſunk or look 
dull, they are new; the contrary when ſtale. The bf 
fort of plaice look bluiſh on the belly. 


Pickled ſalmon. 


Is the fleſh feels oily, and the ſcales are ſtiff and fit. 
ing, and it comes in flakes, and parts without crumb. 


ing, then it is new and good, and not other wiſe. 


Pickled and red herrings. 


For the firſt, open the back to che bone, an? if the 
flcſh be white, fleeky, and oily, and the bone white, 
or a bright red, they are good. If red herriags an 
a good gloſs, part well from the bone, and ſmell ac, 
then conclude them to be good. 


- Fruits and Garden-ſtuff throughout the year. 


Faxuary fruits yet laſting, are 
Saus grapes, the Kentiſh, ruſſet, golden, French, 
K&irton, and Dutch pippins, John apples, wiater qucen- 
ings, the marigold and Harvey apples, pom- vans, 
go den-dorſct, renneting, love's pearmain, and the w- 
ter pearmain z winter ors pay winter boncretien, Win- 
ter maſk, winter Norwich, and great ſurrein pears. A: 


garden things much the ſame as in December. 
February fruits yet laſting. 


Tus ſame as in January, except the golden pipyia 
% «is 


. 
- 


| 
| 
| 
= 


* 
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and pomn-water ; alſo the pomery, and the winter pep 
—＋ dagobent pear. 


March fruits yet laſting. 
Tas golden ducket-douſet, pippins, rennetings, 
jove's pearmain and John apples. The later boncretien, 
and double-bloſſom pear. 


April fruits yet laſting. 

Yov have now in the kitchen garden and orchard. 
autrmn carrots, winter ſpinage, ſprouts of cabl-ige and 
ce: towers, turnip-tops, aſparagus, young raddiſhee, 
Dutch brown lettuce and ereſſes, burnet, young onions, 
ſcallions, leeks, and early kidney beans. On hot-beds, 
purſlain, cucumbers, and muſhrooms. Some cherries, 
green apricots, and gooſeberries jor tarts. 

Pippins, deuzans, Weſtbury apple, ruſſeting, gilli- 
flower, he later boacretien, oak pear, Cc. 


May. The product of the hitchen and fruit garden. 

ASPARAGUS, cauliflowers, imperial Sileſia, royal and- 
eabbage-lettuces, burnet, purſlain, cucumbers, naſter- 
tian flowers, peaſe and beans ſown in October, arti- 
chokes, ſcarlet ſtrawberries, and kidnev beans. Upon 
the bot-beds, May cherries, May dukes. . On walls, 
green apricots, and gooſeberries. 3 

Pippins, devans, or Jehn apples, Weſtbury; apples, 
ruſſeting, gilliflower apples, tie codling, &c. 

The great karviſe, winter borcretien, black Worceſ⸗ 
ter pear, ſurrein, and double - bloſſom pear. Now is 

| the proper time to diſtil herbs, which are in their great- 

ell perfection. 


June. The product of the kitchen and fruit garden. 
ASPARAGUS, garden beans and peaſe, kidney bears, 
cxv'idowers, artichokes, Batterſea and Dutch cabbage, 
meluns on the firſt ridges, young onigge,, carrots, and 
perſnips ſown in February, purſlaia, „ burnet, 
the flowers of naſtertian, the Dutch brows, the impe- | 
rial, the royal, the Silefia and coſs lettnces, fome blanch - | 
ad endive and cucumbers, and all ſorts of pot-berbs. 
I i 2 Green 1 


- 
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Green gooſeberries, ſtrawberries, ſome raſpberrie;, 
currants white and black, duke cherries, red hart:, he 
Flemiſh and caryation cherries, codlings, jannatings. 
and the maſculine apricot. Aad in the forcing frames 
all the forward kind of grapes. 


Fuly. The produth of the kitchen and fruit garden. 
Roxcivat and winged peaſe, garden aud kidney 


beans, cauliſtowers, cabbages, artichokes, and their 


ſmall ſuckers, all forts of kitchen and aromatic berbs. 
Sallads, as cabbage lettuce, purflain, burnet, young 
onions, cucumbers, blanched endive, carrots, turu:;, 
beets, naſtcrtian flowers, muſk melons, wood ſtraw: 
ries, s, gooſeberries, raſpberries, red and white 
janoativgs, the Margaret apple, the primat ruſfct, {::.. 
mer- green, chiſſel and pearl pears, the carnation more. 
la, great bearer, Morocco, origat, and begareus ch 
ries. The nutmeg, Iſabella, | =» Jang Newington, zo. 
let, muſcal, and rambuillet Ne&Rariner, the 
primadial, myrobalan, red, blue, amber, damaik pear, 
apricot, and cinnamon plumbs ;- alſo, the king's and !:- 
dy Elizabeth's plambs, Oc. ſome figs and grapes. W. 


- nutg.in high ſeaſon to pickle, and rock-ſampier. Ile 
a TR ng of the lad 


year, are the deuxans and 
winter ruſſeting. * 
Anguſi. The praduct of the kitchen and fruit gal 
Cannacts and their ſprouts, caulifowers, artichoges, 
cab lettuce, beets, carrots, potatoes, turnip, ſo ne 


beans, peaſe, kidney-beans, and all forts of kitchen 
herbs, raddiſhes, haorſe-raddiſh, cucumbers, ereſſes, ſome 
tarragon, onions, garlic, rocumboles, melons, and cu- 
cumbers for pickling, 


Imperial blue dates, yellow late pear, black pear, 


N - white nut meg late pear, great Anthony or Parker 
. a * aue 


rr IG * 
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Jin: plambs. Cluſter, muſcadine, and cornelion 
gi apes. ' 
September. The: produtt of the kitchen and ſruit garden. 
Gb and ſome kidney beans, roncival peaſe, ar- 
fichokes, raddiſhes, cauliflowers, cabbage-lettuce, ereſ - 
ſes, chervil, onions, tarragon, burnet, ſellery, endive, 
muſhrooms, carrots, turnips, ſkirrets, beets, ſcorzone- 


ra, horſe-raddifh, garlic, ſhalots, rocumbole, cabbage 
and their ſprouts, with ſavoys, which are better when 


more ſweetened with the ffoſt: F 
Peaches, pes, tigs, pears, plumbs, walnuts, fil- 
derts, alm quinces; melons, and cucumbers. 


O2oher. The produT of the Ritchen and fruit garden. 

- Some cauliflowers, artichokes, peaſe, beans, cucum- 
berz, and melons, alſo July ſown kidney-beans, turnips, 
carrots, parſnips, potatoes, ſkirrets, ſcorzonera, beets, 

- enions, garlic, ſhalots, rocumbole, .chardones, ereſſes, 

Chervil, muſtard, raddiſh, rape, ſpinage, lettuce ſmall 
and cabbaged, burnet, tarragon, blanched ſellery and 
endive, late peaches and plumbs, grapes and figs. Mul- 
derries, filberts, and walnuts. The bullace, pines, aud 
arbuters z and great variety of apples and pears. - 


November. The produdt of the kitchen and fruit ganden. 
Caurtrroweas in the green-houſe, and ſome arti - 
chokes, carrots, parſnips, turnips, bects, ſkirrets, ſcor- 
zonera, horſe-raddiſh, potatoes, onions, garlic, ſhalots, + 
rocumbole, ſellery, parſley, - forrel, thyme, ſavoury, 
ſweet marjaram dry, and clary cabbages and their 
ſprouts, favoy cabbage, ſpinage, late cucymbers. Hot - 
herbs on the hot - bed, burnet, cabbage, lettuce, endi ve 
blanched ; ſeveral ſorts of apples and pears. * 


Some bullaces, medlars, arbutas, walnuts, hazel nuts, 
and cheſnuts. n 


December. The product of the kitchen and ſrait garden. 
Many” forts of cabbages and ſavoys, ſpinage, and "| 
ſome cauliflowers in the conſervatory, and artichokes 
in ſand. Roots we have as in the laſt month. - Small f 
herbs on the hot-beds for ſallads, alſo mint, tarragon, - | 
| 3 TTL 
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and cabbage lettuce preſerved. under gaſes; chervi, 
yme, ſavoury, 


ſeilery, and endive blanched. Sage, 
beet leaves, tops of young beets, parfley, ſorrel, ſpi- 
nage, heeks, and ſweet marjoram, warigold-flowers, and 
mint dried. Afparagus on the hot- and cuciimbery 


on the plants ſown in July and Auguſt, and picnty of 
pears aud apples. 


_ . 


CHAP. XXII. 


A certain cure for the bite of a mad dep. 
ET the patient be blooded at the arm nine or ten 
dunces. Take of the herb, called in Latin, /ic+-:; 
cinereus terreftris ; in Englith, aſh-coloured ground li- 
verwort ; cleaned, dried, and powdered, 0» Apa 
Of black pepper powdered, two drams. Mis theſe well 
together, and divide the into forr dofes, one 
of which muit be taken every morning faſting, for ſour 
mornings ſuceeffively, in half a pint of cow's milk 
warm. After theſe four dofes are taken, the patient 
muſt go into the cold bath, or a cold ſpring or vive 
every morning faſting for a month. He muſt be lh. 
all over, but not to ſtay in (with his head above wate-) 
longer than half a minute, if the water be very cold. 
Aſter this he muſt go in three times a week for a ort. 
night longer. 

N. B. The lichen is a very common herb, and grow: 
| generally in ſandy and barren ſoils all over England. 
The right time to gather it is in the month of October 
and November. Mead. | 


Another for the bite of a mad dog. 

Fox the bite of a mad dog, for either man or bcaſt, 
take fix ounces of rue clean picked and bruiſed, four 
ounces of garlic peeled and bruifed, four ounces of 
Venice treacle, and four ounces of fled pewter, or 
fcraped tin. Boil theſe in two quarts of the belt ale, 
in a pan covered glaſe over a gentle fire, for the {pace 
et an hour, thes &raig the ingredients from the liquor. 
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Give eight or nine fpoonfuls of it warm to a man or a 
woman, three mornings faſting. Eight or nine ſpoon- 
fuls is ſufficient for the ſtrongeſt ; a leſſer quantity to 
— youngers or of a weaker coaltitution, 25 you may 
: ten or twelve ſpoonfuls for 2 
. theee, fue, or Gro, ton 
dag. This muſt be given within nine days 
2 eee. the 
_— on * 
much the better. 


4 4 Ae 
Taxz of rue, ©, ages mint, roſemary, wormwood, and 
lavender, a ha of each ; infuſe thew t ether in 4 
lion of white-wine vinegar, put the whole into a 
fone N covered up, upon warm wood-aſhes, 
for four da as which draw off (or ſtrain through 
fine fanael} the liquid, and put it into bottles well 
corked, and into every quart bottle put a quarter of an 
ounce of camphire. ich this preparation waſh your 
mouth, and rub — > and your temples every day ; 
ſauff a little up your noſtrils when you go into the aur, 
and carry A ns ee ety whe 
in order to ſmell to upon all occa 
vou are near any place or perſon that is — 
write, that four malefactors (who had robbed mln — 
feted houſes, and murdered the people the 
courſe of the plague) owned, nd, when they came — the 
gallows, that ny bad Ives from the 
cor!agion by ou g the | con medicine only, and that 
they went t whole time from douſe to houſe withoud 
any fear of the diſtemper, 


How to ketp clear from bugs. 

rer take out of your room all flver ar gold lace, 
then ſet the chairs about the room, fhut up your win- 
dows and doors, tack a blanket over each window, and 
before the chimney, and over the doors of the room, 
let open all cloſets and cupboard doors, alt your draw- 
ers and hanes, beng the reſt of your on the 
chair-backs, lay the feather-bed on a table, theo: fet's 
arge broad earthen pan in the —_ 


3 
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and in that ſet a chaffing-dith that ſtands on feet, 11 
of charcoal well lighted: if your room is cy bad. 3 
| und of rolled briaiſtone ; if only a few, half a ung. 
| — it on the charcoal, and get out of the rom a; 
quick as poſſibly you can, or it will take assay your 
breath. Sbut your door cloſe, with the blanket oer: 
and be ſure to ſet it ſo as nothing can catch fire. If you 
have any India pepper, throw it in with the brimſtone. 
You mutt take Fire to have the door open Whilſt oy 
lay in the brimſtone, that you may get out as ſoon 1 a 
poſſible. Don't open the door under fix hours, and then 
you muſt be very careful how you $0 in to open the 
windows ; therefore let the doors ftand open an how 
before you open the windows. Then bruſh and {xp 
room very clean, waſh it well with boiling eg, or 
Polli water, with a little unſlacked lime in i, get 2 
pint + ſpirits of wine, a pint of * of turpentine, * 
and an ounce of camphire; ſhake all well together, and 
with a bunch of feathers.waſh your beditead very well, 
and ſprinkle the reſt over the feather-bed, and about the 
wai ot and room. 
A you fing great ſwarms about the room, and ſome 
wot dead, do this over again, and you will be quite 
clear. Every ſpring and fall waſh your bedftcad «it! 
half a pint, and you will never have a bug; but i: yon 
find any come in with new goods or boxes, Cc. or iy 
waſh your bedftcad, and ſprinkle all over your beading 
and bed, and you will be clear; but be fure to do i: as 
ſoon as you find dne. If your room is very bad, it ide 
well to paint the room after the brimſtone is burnt i it, 
This never fails, if rightly done. . | 
An effeftual way to clear the bedſtead g. 
Tas quickfilver, and mix it well in a mortar, dich 
- the white of an egg, till the quickfilver-is all weil init, 
and there is no dlubbers; then beat up ſome whitc of 
an egg very bne, and mix with the quiekſilver t it is 
like a fine ointment, then with -a- feather anvint tac 
bedſtead all over in every creek and corner, and about 
the lacingund binding, where you think there s ny. 
Do this two or three times; it is a certain cure, and 
. will "7 thing. 
| mn -? my, 1 D.rectic 
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Directiont ts the houſe-maid. 

Aways, when you ſweep a room, throw a little wet 
{and all over it, and that wall er up all the flew and 
duſt, prevent it from —_ clean the boards, and fave 
the bealding, pictures, and all other furniture, from duſt 
and dirt. 


the * — _— 9 —— — 22 A "_ — 


ADDITIONS, 


As printed in the FiryT#n EvDitrion 


5 To dreſs @ turile the Nas Indian way. 
AKE the turtle out of water the night before you 
8 8 intend to drefs it, and lay it on its back, in the 
morning cut its throat or the head off, and let it bleed 
well; then cut off the fins, ſeald, ſcale, and trim them 
with the head, then raiſe the callepy (which is the belly 
or under ſhell) clean cf, leaving to it as much meat =s 
you conveniently can ; then take from the back-ſhell 
all the meat and intrails, except the monſicur, which 
is the fat, and Jooks green, that muſt be baked to and 
with the ſhell; waſh all clean with falt and water, and 
cu: it into pieces of a moderate fize, taking from it the 
bones, and put them with the fins and head in a ſoup- 
pot, with a gallon of water, ſome falt, and two blades 4 
of mace. When it boils, ſkim it clean, then put ina | 
bunch of thyme, parſley, favoury, and young onions, 
and your veal part, except about one pound and a balf, 
which muſt be made force-meat of, as for Scots col- 
iops, adding a little Cayan pepper; when the veal has 
boiled in the ſoup an hour, take it out, and cut it in 
pieces, ind put to the other part. The guts (which is 
reckoned the beſt part) muſt be ſplit open, ſcraped, and ['} 
made clean, and cut in pieces about two inches long. 
The paunch or maw muſt be ſcalded and ſkinned, and | 
ct, as the other parts, the ze you think proper ; then 9 
| put | 


— 
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put them with the guts and other parts, except the ier, lepaſh, 
with half a pound of good freſh butter, a fey thalots, like, e 
a bunch of thyme, 2 and a little ſavoory, cane lep 
with falt, white pepper, mace, three or four cares diff, 
beaten, a little Cayan pepper, and take care not to ry en 
too much; then let it ſtew about half an hour over a 

charcoal fire, and put in a pint and a hait of Ma. 

ira wine, and as much of the broth as will cover it, 

and let it ſtew till tender. It will take four or fe R 
Hours doing. When almoſt enough, ſkim it, and thicken N. 
it with flour, mixt with ſome veal broth, about the fins, 
thickneſs of a fricaſey. Let your force-meat };. |; },c fo ta. 
fried about the ſize of a walnut, and be ftewet wha WM 4 
half an hour with the reſt; if any eggs, let them be 
boiled and cleaned as you do knots of pullets eggs. and, 


if none, get twelve or fourteen yolks of hard eggs: Tel 
then put the ſtew (which is the callepaſh) into the lacks fon 
ſhell, with the eggs all over, and put it into the oven te wh - 
brown, or do it with a ſalamander. = 
The callepy muit be flaſhed in ſeveral plices, and 4 
422 with pieces of butter, mixt with e 
pped thyme, parſley, and young omons, with ſalt, * g 
ite pepper and mace beaten, and a little Cavan cy i 4, 
per; put a piece on each flaſh, and then ſons orer, Age 
and a duſt of flour; then bake it in a tin cr iron drip- 28 


ping-pan, in a briſk oven. 

back-ſhell (which is called the callepaſu mul 
be ſeaſoned as the callepy, and baked in a dripping- wn, p 
ſet upright with four brick-bats, or any thing elle. 1 * 

hour and a half will bake it, which muſt be done hegte 


| a fo 
the ſtew is put in. nor 

The fins, when boiled way tender, to be taken out ** 
of the ſoup, and put into a ſtew- pan, with ſome g pan 
veal gravy, not high coloured, a little Madeira wine, ver) 
ſeaſoned and thickened as the callepaſh, and ſc: vec in a it v 
diſh by itſelf. | wel 

The lights, heart, and liver may be done the lame put 
way, only a little higher ſeaſoned; or the ligh's and _ 
heart may be ſtewed with the callepaſh, and tak?! ut as | 


before you put it in the ſhell, with a little of the ſauce, 
adding a little more ſeaſoning, and diſh it by: 


** 


L 
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The veal part may be made friandos, or Scots col- 
lops of. The liver ſhould never be ſtewed with the cal- 
lepaſh, but always dreſſed by itſelf after any manner you 
like, except you ſeparate the lights and heart from the 
callepaſh, and then always ſerve them together in one 
ait. Take care to ſtrain the ſoup, and ſerve it in a 
tureen, or clean china bowl. « 

Diſhes. 
A Callepy. 
Lights, &c.—Soup.—Fins. 
Callepaſh. 

v. B. In the Weſt Indies they generally ſouſe the 
fos, aud eat them cold 3 prait the liver, and only ſend 
to table the callepy, callepaſh, and foup. This is for 
4 turtle about fixty pounds weight. 


To make ice cream. 


Tax two pewter baſoas, one larger than the other; 
the inward oue mult have a cloſe cover, into which you 
are to put your cream, and mix it with raſpberries, or 
whatever you like beſt, to give it a flavour and colour, 
&-eten it to your palate ; then cover it cloſe, and ſet 
it into the larger baſon. Fill it with ice, and a handful 


+ of fait : let it Rand in this ice three quarters of an hour 


then uncover it, and ſtir the cream well together ; cover 
it c|-ſe again, and let it Rand half an hour longer; af- 
ter that turn it into your plate. Theſe things are made 
at the peu terer. 
A turkey, &c. in jelly. 
Bolt a turkey or a fowl as white as you can, let it 
and wll cold, and have ready a jelly made thus: take 


a fowi, (kin it, take off all the fat, don't cut it to pieces, 


nor break the bones; take four pounds of a leg of veal, 
without any fat or ſkin, put it into a well - tinned ſauee - 
pan, put to it full three quarts of water, ſet it on a 
very clear fire till it begins co ſimmer; be ſure to ſkim 
it well, but take great care it don't boil. When it is 
well ei med, ſet it ſo as it will but juſt ſeem to fimmer, 
pat to it two large blades of mace, half a nutmeg, aud 
twenty corns of white pepper, a little bit of lemon- peel 
big as a fixpence. This will take kg or ſever hours 

ee? | doing. 
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doing. When think it is a Riff jelly, which 
will know by ing a little out to „ be fore to fin 
off all the fat, if any, and be ſure not to flir the meat 


in the ſauce - pan. A quarter of an hour before it i; 
done, throw in a large tea-ſpoonful of ſalt, ſqueeze in 
the juice of half a fine Seville orange or lemon ; when 

think it is enough, ſtrain it off through a clean 
fieve, but don't pour it off quite to the bottom for fear 
of ſettlings. Lay the turkey or fowl in the diſh you 


' intend to ſend it to the table in, and pour this liquor 


over it, let it ſtand till quite cold, and fend it to table, 
A few naſtertian flowers ſtuck here and there looks pet, 
ty, if you can get them; but lemon and all thoſe thin 

are entirely fancy. This is a very pretty dith for acl 


if . 
A forts of birds or fowls may be done this way. 


fo make citron. 


Qvazrzs your melon, and take out all the inſide, 
then put into the ſyrup as much as will cover the cost; 


let it boil in the ſyrup till the coat is as tender as che 
ward part, then put them in the pot with as much ſy. 
"Mp as will cover them. Let them ſtand for two or three 


days, that the ſyrup may penetrate through them, and 
2 ſyrup to à candy height with as much moun- 
tain wine as will wet your ſyrup, clarify it, and then 
boil it to a candy height ; then dip iu the quarters, and 
lay them on a fieve to dry, and ſet them before a flow 
fire, or put them in a flow oven till dry, Obſerve hat 
Your melon is but half ripe, and, when they are dry; 
put them in deal boxes in paper. 


Td candy cherries or grren gages. 
Dir the ſtalks and leaves in white-wine vinegar boil 
ing, then ſcald them in ſyrup ; take them out, and boil 
them to a candy height ; dip in the cherries, anc bang 
them to dry with the cherries downwards. Dry them 
before the fire, or in the fun. Then take the plumbs:; 
after boiling them in a. thin fyrup, peel off the {kin and 
candy ther; io hang them vp to dry. 
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11 To take iran molds or! of linen. | 
- Taxz ſorrel, bruiſe it well in a mortar, ſqueeze it 74 
5 through a cloth, bottle it, and keep it for uſe. Take a | 
II title of the above juice in a filver or tin ſauce-pan, boil f 
1 it over 2 lamp, as it boils dip in the iron mold, don't f 
* rub it, bot only ſqueeze it. As ſoon as the iron mold i] | 
. is out, thraw it into cold water. Or, I | 
To make India fickle. 1 


r 
* To a gallon of vinegar one pound of garlic, and three 
5 22 pound of tong — a — of muſtard- 1 
4 ſeed, one pound of ginger, and two ounces of turmeric : 7 
the garlic muſt be laid in ſalt three days, then wiped * 
clean, and dried in the ſun ; the long pepper broke, 
and the muſtard-ſeed bruiſed : mix all together in the 
vine gar, then take two large hard cabbages and two 
cauliflowers, cut them in quarters, and ſaſt them well; 


G let them lie three days, and dry them well in the ſun. *| f 
1 N. B. The ginger muſt lie twenty four hours in ſalt ol 
= and water, then cut {mall and laid in ſalt three days. | 
2 | "3 
d Te make Engliſh catchup. ; 1 
" Taxs the largeſt flaps of muſhrooms, wipe them dry, N 

i but don't peel them, break them to pieces, ard ſalt 5 

d them very well; let them ſtand fo in an carthen pan for 

* ; 


nine days, ſtirring them once or twice a-day ; then put 
them into a jug cloſe ſtopped, ſet into water over a fire | 
5 for three hours ; then ſtrain it through a ſieve, and to J | 

every quart of the juice put a pint of ftron;; tale mum | 
my-beer, not bitter, a quarter of a pound of anchovies, 


ca—_ 
* 


a quarter of an ounce of mace, the {ame of cloves, half if! 
L an ounce of pepper, a race of ginger, half a pound of | 
F ſhalots : then boil them all together over a (low fire till | 


half the liquor is waſted, keeping the pot cloſe covered; 
then ſtrain it through a flannel 4 - If the anchovics 
don't make it ſalt enough, add a little ſalt. 
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To prevent the infection among horned cattle. 


Maxs an iſſue in the dewlap, put in a peg of black 
hellcbore, and rub all the vents both behind and before 
with tar. 


8 — 
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NECESSARY DIRECTIONS, 


Whereby the Reader may eaſily attain the uſeful 
| AR r of Carving. 


To cut up a turkey. 


AISE the leg, open the joint, but be ſure not to 
take off the leg ; lace down both ſides of the breaſt, 
and open the pinion of the breaſt, but do not take it 
off; raiſe the merry-thought between the breaft-boae 
and the „ raiſe the braun, and turn it outward 
both fides, be careful not to cut it off, nor break 
it ; divide the wing-pinions from the joint next the h- 
dy, and ſtick each pinion where the brawn was turned 
out ; cut off the ſharp end of the pinion, and the 
middle-piece will fit the place exactly. 
A buſtard, capon, or pheaſant, is cut up in the ſame 
manncr. 


To rear a gooſe. 


Cur off both legs in the manner of ſhoulders of 
lamb ; take off the belly-piece cloſe to the extremity of 
the breaſt ; lace the gooſe down both ſides of the bread, 
about half an inch from the ſharp bone: divide the pi- 
nions and the fleſh, firſt laced with your knife, which 
muſt be raiſed from the bone, and taken off, with the 
pinion, fram the body ; then cut off the merry- thought, 
and cut another ſlice from the breaſt-bone qui:c 
through ; Jaſtly, turn up the carcaſe, cutting it aſunder, 
the back adore the Join bones. 4 


Y = - - oy 
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To unbrace a mallard or duck. 


Vir * raiſe the pinions and legs, but cut them not 
oll; then raiſe the merry-thought from the breaſt, and 
Jace it down both fides with your knife. 


To wnlace 2 Coney. 


Tus back mult be turned downward, and the apron 
{vided from the belly; this done, flip in your knife 
between the kidneys, looſening the ficth on each (ide ; 
then turn the belly, cut the back eroſs- ways between 
the wings, draw your knife down both files of the back- 
bone, dividing the fides and leg from the back. Ob- 
ſerve not to pull the leg too violently from the bone 
when you open the fide, but with great exactneſs lay | 
open the ſides from the ſcut to the ſhoulder, and theu 
put the legs together, 


To wing a partridge or quail. | 
ArTs4 having raiſed the legs and wings, uſe ſalt and 
powdered ginger for ſauce. s 


To allay a pheaſant or tail. 


Tuts differs in nothing from the foregoing, but that 
you muſt uſe ſalt only for fauce. : 


To diſmember a bern. 


Cur off the legs, lace the breaſt down each fide, and 
open the breaſt- pinion, without cutting it off; raiſe the 
merry thought between the breaſt · bone aud the top of 
t ; then raiſe the brawn, turning it outward cn both 
des ; but break it not, nor cut it off ; ſever the wing- | 
mon {rom the joint neareſt the body, ſticking the pi- 
00s in the place where the brawn was; remember to 
ut off the (harp end of the pinion, and ſupply the 
= with the middle · piece. | 

n this manner ſome people cut up a capon or phea- 
ant, and likewiſe a 5 amy — ſauce but . 
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To thigh a woodcach. 
Tur legs and wings muſt be raifed in the manne: 
a foul, only open the head for the brains; and ſu 
thigh curlews, plover, or ſnipe, uſing no ſauce but falt 


To diſplay a crane. 


ArTta his legs are unfolded, cut off the wing: ; 
take thera up, and ſance them with powdered ginoer, 
vinegar, ſalt, and muſtard. 


To lift a ban. 

Stir it fairly down the middle of the breaſt, cican 
through the back from the neck to the rump ; divic. it 
in two parts, neither breaking nor tearing the 6-1: , 
then lay the halves in a charger, the flit fides down. 
wards, throw ſalt upon it, and ſet it again on the table. 
The ſauce muſt be chaldron, ſerved up ia ſaucer:, 
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APPENDIX. 


Obicrvations on preſerving Salt Meat, fo as to keep 
it mellow and fine for three or four Month; and | 


to preſerve potted Butter. 
A AK care, when you falt your meat in the ſum- 
t mer, that it be quite cool after it comes from: 


the hurcher's ; the way is, to lay it on cold bricks for 
x few hours, and, when you ſalt it, lay it upon an in- 
cliniug board to drain off the blood; then fat it af relh, k 
add t every pound of falt halt a pound of Liſbun ſugar, | 
aud turn it in the pickle every day; at the month's end 
it wii} be fine ; the ſalt which is commonly uſed herders 
ard ipoils all the meat; the right ſort is that called 
Lowndes's falt; it comes from Nantwich in Cheſbire ; 
there is a very fine fort that comes from Malden in Eſ- 
fcx, and from Suffolk, which is the reaſon of that bur- 
ter being finer than any other; and, if every body 
would make uſe of that ſalt in petting butter, we ſhould 
not have ſo much bad come to market; obſerving all the 
general rules of a dairy. If you keep your meat long in 
falt. halt the quantity of ſugar will do; and then beitow 
loaf ſugar ; it will eat much finer. This pickle cannot 
be calſed extravagant, becauſe it will keep a great. 
while ; at three or four months end boil it up; it you: | 
have zo meat in the pickle, ſkim it, and, when cold, 2 
enly aid a Fttle more ſalt and ſugar to the next ment. 
you put in, and it will be good a tweleementh longer. 

Take a leg-of-mutton- piece, veiny or thick. fauk- 
Piece, without any bone, pickled as above, '6nly add 
io every pound of (alt an ounce of ſaltpetre ; after being 
month or two in the pickle, take it out, and lay it in 
ſoft water a few hours, then roaſt it ; it cats fine. A 
eg of mutton or ſhoulder of veal does the ſame. It in 
* xery good thing where a market is at a great diſtance. 
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and a large family obliged to provide a great den gf 
meat. 

As to the pickling of hams and tongues, you {avs 
the receipt in the foregoing chapters; but uſe cher of 
theſe fine ſalts, and they will be equal to any !;a5 gue 
hams, provided your porkling is fine, and well Jad. 


To dreſs a mack turtle. 


Tanz a calf's head, and ſcald off the hair, as you 
would do off a pig ; then clean it, eut of the horny 
part in thin ſlices, with as little of the lean as poli:lc ; 
put in a few chopped oyſters and the brains; have rcd 
between a quart and three pints of ſtrong mutton or vr 
gravy, with a quart of Madeira wine, a large tes-ipou2 - 
ful of Cayan butter, a large onion chopped very ima!! ; 
— off an half of a large lemon, ſhred as fine as poll. 

„a little ſalt, the juice of four lemons, and fon: 
ſweet herbs cut ſmall; ſtew all theſe together till th. 
meat is very tender, which will be in about an hour ad 
an half, and then have ready the back ſhell of a tune, 
lined with a paſte of flour and water, which yon mu? 
firſt ſet into the oven to harden ; then put in the inte- 
dients, and ſet it into the oven to brown the top: nd, 


not get the ſhell of a turtle, a china ſoup-d:th v1! 0 

as well; and, if no oven is at hand, the ſetting my be 

omitted, and, if no oyſters are to be had, it is vcry 
without. | 

It has been dreſſed with but a pint of wine, as de 
juice of two lemons, 

Whea the horny part is boiled a little tender, then 

in your white meat. 

It will ds withaut the oven, and take a fine ichle 
of veal, cut off the ſkin, and cut ſome of the f - £m 
lean into ſmall pieces as you do the white meat vi 2 
turtle, and ſtew it with the other white meat abov?. 

Take the firm hard fat which grows between e 
meat, and lay that into the ſauce of ſpinage or — 

* ' Lu 
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till half an hour before the above is ready ; then take it 
out, and lay it on a ſieve to drain: and put in juice to 
ſte w with the above. The remainder of the knuckle 
will help the gravy. 


To flew a buttock of beef. 


Tant the beef that is ſoaked, waſh it clean fo 9 


ſalt, and let it ly an hour in ſoft water; then take it 
out, and put it into your pot, as you would do to boil, 
but put no water in, cover it cloſe with the lid, and let 
it ſtand over a middling fire, not fierce, but rather 
low: it will take juſt the fame time to do, as if it was 
to be boiled; when it is about half done, throw in an 
onion, a little bundle of ſweet herbs, a little mace and 
whole pepper ; cover it down quick again; boil ryots 
and herbs 2s vſual to eat with it. Send it to table with 
the gravy in the diſh. 


To flew green peaſe the Ferry away. 

To two full quarts of peaſe put in a full quarter of a 
pint of oil and water, not ſo much water as oil; a little 
different ſort of ſpices, as mace, clove, pepper, and 
nutmeg, all beat fine; à little Cayan pepper, a little 
ſalt ; let all this ſtew in a broad, flat pipkin ; when they 
are half done, with a ſpoon make two or three holes ; 
into each of theſe holes break an egg, yolk and white 
take one egg and beat it, and throw over the whole 
when enough, which you will know by taſting them; 
and the egg being quite hard, fend them to table. 

If they are not done in a very broad open thing, it 
vill be a great difficulty to get them out to lay in a 
dith. | 

They would be better done in a filver or tia diſh, on 
a ſtew-hole, and go to table in the fame dith : it is much 
better than putting them out into another diſh. 


To dreſs hailzcks after the Spaniſh way. 


Tant a haddock, waſhed very clean and dried, aud 
broit it niocly ; then take a quarter of a pint of oil in 
a ſtew- pan, ſeaſon it with mace, cloves and nut 


pepper and ſalt, two cloves of garlic, ſome love apices 
| * * 


*. | 
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when in ſeaſon, a little vinegar ; put in the fiſh, cove; 
it cloſe, and let it ſtew half an hour over a flow tre. 


Flounders, done the ſame way, are very good. 


Minched baddects after the ſame way. 


Bott them, and take out all the bones, mince therr: 
very fine with parfley and onions ; ſeaſon with nutmeg, 
and falt, and ſtew them in butter, juſt enongh 

to keep moiſt, ſqueeze the juice of a lemon, and when 


cold, mix them up with eggs, and put into a puff-paltc. 


To dreſs hadoch; the Fews way. 


Tat two large fine haddoeks, waſh them very 
clean, cut them in flices about three inches thick, aud 
dry them in a cloth; take a gill either of ail or butter 
ia a ſtew - pan, a midd/ing onion cut ſmall, a handful of 
parſley waſhed and cut fmall ; let ic juſt boil up in ei- 
ther butter or oil, hen put in the fiſh ; ſeaſon it with 
beaten mace, pepper and falr, half a pint of ſoft water; 
let it ſtew ſoftly, till it is thoroughly done; then ta 
the yolks of two eggs, beat up with the juice of a le- 
mon, and juſt as it n done enough, throw it over, and 
ſend it to table. 


A Spaniſh praſe- ſoup. 
Taxt one pound of Spaniſh peas, and lay them i: 
water the night before you ule chem; then take 5 
lon of water, one quart of five ſweet oil, a head of 
. garlic ; cover the pot clofe, and let it boil till the pes 
are ſoft ; then ſeaſon with pepper and ſalt; then beat 
up the yolk of an egg, and vinegar to your palatc ; 
Poach ſome eggs, lay in the diſh on fippets, and pour 
7 22 Send it to table. 


To make onien ſoup the Spaniſh way. 


Tat two large Spaniſh onions, peel and lice them; 

let them boil very ſoftly in half a pint of ſweet oil till 

the onĩons are very ſoft ; then pour on them three piatz 

of boiling water; ſeaſon with beaten pepper, fait, a 

' - ” Eittle beaten clove and mace, two ſpoontuls of viarger; 
8 | | | ® baudf 
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+ handful of parſley waſhed clean, and chopped fine; 
let it boil faſt a quarter of an hour: in the mean time, 
get ſome ſippets io cover the bottom of the diſh, fried 
quick, not hard ; lay them in the diſh, and cover each 
1ppet with a poached egg; beat up the yolks of twa 
„eggs, and throw over them; pour in your ſcup, aud 
ad it to table. * 
Garlic and ſorrel done the ſame way, eats well. 


Milt foup the Dutch way. 


Taxs a quart of milk, boil it with cinnamon and 
moiſt ſugar z put ſippets in the diſh, pour the milk over 
'r, and F it over a charcoal fire to ſimmer till the bread” 
ſoſt. Tak= the yolks of two eggs, beat them up, 
and mix it wiih a little of the milk, and throw it in; 
mix it all together, and ſend it ap to table. 


Fiſh paſties the Italian wway. ' © 
Taxes ſome floyr, and knead it with oil; take a flice 
of ſalmon ; ſeaſot it with pepper and ſalt, and dip in- 
to ſweet oil, chop onion and parſley fine, and firew 
over it ; lay it in the paſte, and double it up in the ſhap? 
of a lice of falmon : take a piece of white paper, oil 
it, and lay under the paſty, and bake it; it is beſt cold, 
und will keep a month. : 
Mackrel done the ſame way ; head and tail together 
folded in a paſty, cats fine, 


Aſparagus dreſſed the Spaniſh way. 

Taxt the aſparagus, break them in pieces, then boil 
them ſoft, and drain the water from them; take a lit- 
tle oil, water and vinegar, let it boil, ſeaſon it with 
pepper and falt, throw in the aſparagus, and thickea 
with yolks of eggs. 

Endive done this way, is good : the Spaniards add 
ſugar, but that ſpoils them. Green peaſe done as above, | 
are very good ; only add a lettuce cut ſmall, and two. ——h]: 
or three onions, and leave out the eggs. 'A| 


Red 
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Red cabbage drefſed after the Dutch way, good for a 011 
in the breaſt, 

Taxz the cabbage, cut it ſmall, and bolt 
then drain it, and put it in a ſtew-pan, with a fue 
quantity of oil and ny, a little water and inen 
and an onion cut ſinall ; feaſon it with pepper and falt, 
and Jet it ſimmer on a flow fire, till all the liquor :: 
waſted, 


Caulifiwers dreſſed the Spaniſh way. 


Bort them, but not too much; then drain them, 22 
put them into a ſtew-pan; to a large cauliflower, put : 
quarter of a pint of {weet oil, and two or three clo»; 
of garlic ; let them fry till brown ; then ſeaſon their 
with pepper and falt, two or three ſpoonfuls of vinegar ; 
cover the pan very cloſe, and let them fimmer ovcr : 
very flow fee an hour. | 


Carretr and N ench Beans dreſſed the Dutch way. 


SLics the carrots very thin, and juſt cover them wich 
water ; ſeaſon them with pepper and falt, cut a good 
many onions and parſley hk a piece of butter; let 
them fimmer over a flow fire till done. Do French 
-* - beans the ſame way. 


Bean: dreſſed the German way. 

: Tart a large bunch of onions, peel and ſlice them, 
2 great quantity of parſley waſhed and cut fmall, throw 
” them into a ſtew-pan, with a pound of butter; ſeaſon 
- them well with pepper and falr, put in two quarts of 
.* beans; cover them cloſe, and let them do till the beans 
are brown, ſhaking the pan often. Do peaſe the ſame 
| . way. 

k Artichole ſuclert dreſſed the Spaniſh way. 


8 Cra and waſh them, and cut them in halves; then 
bail them in water, drain them from the water, and put 
them into a ftew-pan with a little oil, a little water, 
| and a little vi ; ſeaſon them with pepper and ſalt; 
+ ſtew thong Mile while, and then thicken them with 


- . 
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They make a pretty garniſh done thus : clean them 
and half boil them ; then dry them, flour them, and 
dip them in yolks of eggs, and fry them brown. 


To dry pears withgut ſugar. 


Taxes the Norwich pears, pare them with a knife, 
and put them in an earthen pot, and bake them not too 
ſoft ; put them into a white plate pan, and put dry 
fraw under them, and lay them in an oven after bread 
is drawn, and every day warm the oven to the degree of 
heat as when the bread is newly drawn. Within one 


veck they muſt be dry. 


Je dry lettuce-flalks, artichoke flalks, or cabbage: alli. 


Tanz the ſtalks, peel them to the pith, and put the 
pith in 2 7 brine three or four days; then take 
them out of the brine, boil them in fair water very ten- 
der, then dry them in a cloth, and put them into as 
much clarified ſugar as will cover them, and fo preſerve 
them as you do oranges ; then take them and ſet them 
to drain; then take freſh ſugar, and boil it to the 
height ; take them out and dry them. 


, & . 
Artichokes preſerved the Spaniſh way. 

Tax2z the largeſt you _—_— cut the tops of the 
leaves off, waſh them well and drain them ; to every ar- 
tichoke pour in a large ſpoonful of oil; ſeaſoned with 
pepper and ſalt. Send them to the oven, and bake 
them, they will keep a eur. 

V. B. The Italians, French, Portugueſe, and Spa- 
niards, have variety of ways of dreſſing of fiſh, which 
we have not, viz. 


As making fiſh-ſoup, ragoos, pics, Ge. 

* their they uſe no a der in their ſau- 
ces, thinking it improper to mix and fiſh together ; 
but make their fiſh- ſoups with fiſh, vi. either of craw- 
Ub, lobſters, &c. taking only the juice of them. 
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Tax: your crawfiſh, tie them up in a muſlin reg, and 
boil them; then preſs out their juice for the aboye-ſaiy 
uſe. | | — 

For their” pier. 

Tusv make ſome of carp, others of different ſiſh, 200 
ſome they make like our minced pies, viz. they ke a 
carp, and cut the fleſh from the bones, and mince ic, 
adding currants, Cc. T9 


Almond rice. 


BLAxc# the almonds, and pound them in a marble 
or wooden mortar, and mix them in a little boiling ua. 
ter, preſs them as long as there is any milk in the 2!. 
monds, adding freſtr water every time; to every quatt 
of almond juice a gn of a pound of rice, and two 
or three ſpoonfuls of orange-flower water ; mix them al) 
together, and fimmer it over a very flow charcoal-fire, 
keep ſtirring it often; when done, ſweeten it to your 
palate ; put it into plates, and throw beaten cinnamon 
over it. 


Sham chocolate. 

Tax a pint of milk, boil it over a ſlow fire, with 
Tome whole cinnamon, and ſweeten it with Liſbon ſu- 
gar, beat up the yolks of three eggs, throw all togeth«: 

nta a chocolate-pot, and mill it one way, or it will 
turn. Serve it up in chocolate-cups. 


Marmalade of eggs the few: way. 
Tax the yolks of twenty-four beat them for 
an hovr : clarify one pound of the beſt moiſt ſugar, four 
ſpooufuls of orange-flower water, one ounce of blanched 
and pounded almpnds; tir all together over a very low 
charcoal- fire, keeping ftirring it all the while one way, 
till it comes to a confiſtence ; then put it into coffce· 


cups, and throw a little beaten cinnamon on the top of 
te cups. 


This marmalade, mixed with pounded almonds, with 
vrange-peel, aud citron, is made in cakes of all ſtapes, 
Tuch as birds, fiſhy and fruit. 2 
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A cake the Spaniſh way. 

Takt twelve eggs, three quarters of a pound of the 
belt moiſt ſugar, mill them in a chocolate mill, till they 
arc all of a lather; then mix in one pound of flour, 
half a pound of pounded almoady, two ounces of can- 
died orange · peel, two ounces of eirron, four large ſpoon- 
ful. of orange-water, half an ofnce of cinnamon, and 
a glaſs of ſack. It is better when baked in a flow over 


Taxs one pound of flour, one pound of batter, eight - 
8, one pint of botling milk, two or three fpoontule 
4 z Or a glafs of French brandy ; beat all well 
together: then ſet it before the fire in a pan, where 
there is room for it to rifez cover it cicſe with a cloth 
and flannel, that no air come to it; when you think 
t i» raiſed ſufficiently, mia half a pound of the beſt 
moilt fugar, an ounce of cinnamon beat fine; four ſpoog- 
fuls of orange · flower water, one ounce of candicd 
orange-peel, one onnce of citron, mix all well togethery 
und bak? it. 


To dry piumbs. 

Tart 8 fair and clear coloured, weigh 
them and flit them up the ſides; put them into a broad” 
pan, and fill it full of water, fet them over a very flow 
fre ; take care that the ſkin does not come off; when 
(hey are tender take them up, and to every paid of 
plumbs put a pound of ſugar: firew a little on the bot- 
tom of à large ſilver baſon 3 then lay yu plumbs in, 
one Hy one, and ftrew the remainder of your ſugar over 
thera ; ſet them into-your ſtove all night, with a good 
warm fire the next day; beat them, and ſet them into 
your Rove again, and let them ſtaud two days more, 
turning them every day; thei take them out of the ſy- 
rup, and lay them on plate to dry. 188 


To mak: fagar of pear!. 3 
Taxt damaſk roſe-water, half a pint, one pound of 


Tue fogar, Half an gunce of prepare pearl bene to. 


pogder, 
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powder, eight leaves of beaten gold ; boil them together 
according to art; add the pear! and gold leaves ich 
juſt done, then caſt them on a marble. 


To make fruit wafers of codlings, plumbs, &c. 

Taxs the pulp of ag; fruit rubbed through a Har- 
ſieve, and to every thre& ounces of fruit take fix on 
of ſugar finely fifted. Dry the ſugar very wel tilt 
be very hot ; heat the pulp alſo till it be very hot; then 
—_— ſet 2 a flow charcoal fire, till it be al. 
mo iling, t it in glaſſes or trenchers, an! 
fet it in the ſtove —— fin it will leave the glafe-; 
hut before it begins to candy, turn them on paper: 4 
what form you pleaſe. You may colour them red with 
clove gilliflowers ſteeped in the juice of lemon. 

HO To make white wafers. 

+ Bear the yolk of an egg, and mix it with à quarte: 
of a pint of fair water; then mix balf a pound of Halt 
flour, and thin it with damaſk roſe-water till you 4 iok 
it of a proper thickneſs to bake. Sweeten it to your 
palate with fine ſugar finely ſifted. 

To male brown waſerr. 

Tax a quart of ordinary cream, then take the yo!ks 
of three or four eggs, and as niuch fine flour af pot 
make it into a thin batter; ſweeten it with three quar- 
ters of a pound of fine ſugar finely fierced, and as much 
cinnamon as will make it taſte, Do not mix 
the | the cream be cold; butter your pans, and 
make them very hot before you bake them. 

* Hou to dry peachet. a : 

Taxes the faireſt and ri 828 thes, pare them into 
fair water; take their * in double: refined ſug 
of one half make  yery thin ſyrup ; then put in your 
peaches, them till they clear, then ſplit an 


ſtone them. a chem till they ate vet tender, tay 
them 2 draining, t half of the ſugar, and 
boil it almoſt to in your peaches, 


y them on a glass, 
dry, If they are 
3 ſugared 


and let them lie 


1 
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lagared too much, wipe them with a wet cloth a little; 
let the firſt ſyrup be very thin, a quart of water to a 
ound of ſugar. 


0 How to male almond | STR 


Taxs two pounds of almonds,. and blanch them in 
hot water; beat them in a mortar to a very fine paſte, 
with roſe-water, do what you can to keep them from 
oiling. Take a pound of double reñned fugar, Gifted 
through a lawn ſieve, leave out ſome to make up your 
knots, put the reſt into a pan vpon the fire, till it is 
ſcaldiag hot, and at the ſame time have your almonds 
ſcalding hot in another pan; then mix them together 
w:'h the, whites of three eggs beaten to froth, and let 
it ſtand till it is cold, then roll it with ſome of the ſu- 

ar you left out, and lay them in platters of paper. 
They will act roll into any ſhape, but lay them as well 
35 you can, and bake them in a cool oven; it muſt not 
te hot, neither muſt they be coloured. 


To preſer ve apriceti. 


Tart your apricots and pare them, then ſtone what 
you can whole; then give them a light boiling in a pint 
of water, or according to four quantity of fruit ; then 
take the weight of your apricots in ſugar, and take the 
!:quor which you boil them in and your ſugar, and boil 
it ul it ems to a ſyrup, and give them a light boiling, 
taking off the ſcum as it riſes, When the ſyruß jellies, 
it is enough : then take up the apricots, and cover them 
with the jelly, and put cut paper over them, aud lay 
them dowa when cold. 


How to make almond milk for a waſh. 


Tarn five ounces of bitter almonds, blanch them and 
beat them in a marble mortar very fine. You may put 
iz à ſpoogful of ſack when you beat them; then take 
the whites of three new laid eggs, three pints of ſpring- 
water, and one pint of ſack. Mix them all very well 
together; then ſtrain it through a fie cloth, and put 
it iato a bottle, and keep it for uſe. You may put ia 
lemon os powder 1 2 you make uſe of it. 

o 
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How to make grofeberry wafer :. 

Tar gooſeberries before they are ready for preſcr- 
ving; cut off the b heads, and bois them with 3 
much water as will cover them, all to maſh ; then paſa 
the liquor and all, as it will run. through a hair ſieve, 
and put ſome pulp through with a ſpoon, but uot too 
year. It is to be pulped neither too thick nor too thin; 
meaſure it, and to a gill of it take half a pound of dou. 
ble-refined ſugar; dry it, put it to your pulp, and le: 
 ſcald on a iſow fre, not to boil at all. Stir it ver 
well, and then will riſe a frothy white ſcum, which ta. 
clear off as it riſes; you muſt fcald and fkim it till ny 
Lum riſes, and it comes.clean from the pan · ſide; then 
take it off and let it cool a little. Have ready ſhects 
of glaſs very fmooth, about the thickneſs of ment, 
which is not very thick. You muſt ſp it on the 
with a kniſe, very thin, even, and ſmooth ; then 
it in the ſtove with a flow fire: if you do it in th: 
morning, at pight you mult cut it into long pieces wi: 
2 broad caſe-knife, and put your knife clear under t, 
and fold it two or three times over, and lay them in » 
Fore, turning them ſometimes till they are pretty dry 
but do not kecp them too long, for they will loſe die 
colour. If they do not come clean off your glaſſes . 
night, keep them till next morning. 


u ts male the thin apricot chips. 

Tanz your apricots or peaches, pare them and cut 
them very thin into chips, and take three quarters of 
their weight in ſugar, it being finely frerced ; then pnt 
the ſugar and the apricots into a pewter diſh, and ic: 
them upon coals; and when the ſugar is alf diſſolved, 
turn them upon the of the diſh out of the ſyrup, 
and fo ſet them by. Keep them turning till they ha 
drank up the ſyrup ; be ſure they never boil. They 
_ muſt be warmed in the ſyrup once every day, and fo laid 
aut upon the edge of the diſk till the ſyrup be drank. 


Hen to make litthe' Franch bifeuits. 
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and take out the treddles, beat them a quarter of an 
kour, and in 2 pound of fierced ſugar, and beat 
them together three quarters of an hour, then put in 
three quarters of a pound of flour, very fine and well 
dried. When it is cold, mix all well together, and 
beat them about half a quarter of an hour, firſt and laſt. 
Ir you pleaſe, put in a little 2 water, and a 
little 2 n- pecl; then drop them about the 
big aeſs of a half crown, (but rather long than round). 
pon doubled paper a little buttered, fierce ſome ſugar 
en them, and them in an oven, after manchet. 


How to preſerve pippins in jelly. 


Taxx pippins, pare, core, and quarter them; throw - 


them into farr water, and boil' them till the ſtrength of 
the pippins be boiled out, then ſtrain them throught a 
jc!iy-bag ; and to a pound of pippins take two pounds 
of double-refined ſugar, 2 pint of this pippin liquor, 
and a quart of fpring water, on pare the pippins ve- 
ry neatly, cut them into halves ſlightly cored, throw 
them into fair water. When your ſugar is melted and 
your ſyrup boiled a little, and clean ſkimmed, dry your 
pippins with. a clean cloth, throw them into your ſyrup ;: 
take them off the fire a little, and then ſet them ou a- 
gain, let them boil as faſt as you poſſibly can, having a 
clear fire under them, till they jelly; you muſt. take 
them off ſometimes and ſhake them, but ſtir them not 


with a ſpoon ; a little before you take them off the fire, 


{quceze the juice of a lemon and orange into them, whicks 
muſt be firſt pailed a tiffany; give them a boil or two 
after, ſo take them elſe they will turn red. At the 
firſt putting of your in, allow a little more for this- 


jaicez you may boil orange or lemon-peel very tender 


in ſpring-water, and cut t into thin long pieces, and 
then dal them in a little ſugar and water, and put them 
in the bottom of your glaſſes; turn your pippius often, 
even in the boiling, + 

Heu to make blackberry wine. 

Tax berries when full ripe, put them into a 
large veſſel of wood or ſtone, with a ſpicket in it, and 
pour upon them as much boiling water as will juſt ap- 

blz | dea 


&% 


_ raiſins, ſtalks and all, and then 


* 
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yur at the top of them; as ſoon as you can endure your 
and in them, bruife them very well, till all the berries 
be broke; then let them ſtandcloſe covered till the ber- 
ries be well wrought up to the top, which uſually ig 
three or four days; then draw off the clear juice into 
another veſſel ; and addSto every ten quarts of this gu 
one pound of fugar, ſtir it well in, and let it ſtaud to 
work in another veſſel like the firſt, a week or ten days; 
then draw it off at the ſpieket through a jelly bag, in- 
to a large veſſel; take four ounces ifinglaGs lay it in 
Keep twelve bours in a pint of white wine; the next 
morning boil it till it be all diſſolved, upon a flow fte; 


then take a gallon of your blackberry juice, put in the 


ay :fuglaſs, give it a boil together, and put it ia 


The beſt wway to mate raiſin wines 
Taxz a clean wine or brandy hogſhead ;. take great 
care it is very ſweet and clean, put in two hundted of 
| Gl the veſſel with fine 
clear ſpring-water; let it ſtand till you think it has done 
hiffing ; then throw in two quarts of fine French bran- 
dy; put in the bung lightly, and in about three weeks 
or a month, if you are — it has done fretting, top :* 
down cloſe : let it and fix. months, peg it near the top, 
and if you. find it very fine and good, bt for drinking, 
bottle it off, or elſe ſtop it up again, and let it ſi»: 
fix months. longer. It ſhould ſtand fix months in the 
bottle: this * much the beſt way of making it, as ! 
have ſeen by experience, as the wine will be och 
fronger, but leſs of it ; the different forts of rains 
make quite a different wine; and after you have drawn 
off all the wine, throw on ten gallons of fpriag wa- 
ter; take off the head of the barrel, and ſtir it well 
twice day, prefling the raiſins as well 2s you can; 
tet it ſtand a fortnight or three weeks, then draw it off 
into a proper veſſel to hold it, and ſqueeze the raitins 
well; add two quarts of brandy, and two quarts ©: i;- 
rup of elder-berries, ſtop it cloſe down when it bas done 
werking, and in about three months it will be zt for 
drinking. If you don't chuſe to make this ſecond vine. 
&1 your bogſhead with fpring-water, and ſet it in n. 
Wis 
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&n for three or four months, and it will make excellent 


vine gar. 
How t> preſerve whit quinces aubolr. 


Taxs the weight of your quinces in-ſugar, and pue 
a pint of water to a pound of ſugar, make it into a ſy- 


up, and olariſy it; then core your quinees and pare it, 


and put it into your fyrup,. and let it boil till it be all 
clear ; then put in three ſpoonfuls of jelly, which muſt: 
be made thus: over night lay your quince - Kernels in · 
water, then ſtrain them, and put them into your quin- 
-::, and let them have but one boit afterward. 


Heu to make orange caker. 


Taxt the beſt oranges, and boil them in three or four 
waters till they be tender, then take out the kernels and 
the juice, and beat them to pulp in a clean marble mor- 
tar, and rub them through a hair five ;. to a pound of 
this pulp take a pound and a half of double-refined ſu-- 
gar, beaten and fierced ; take half of your ſugar, and 
put it into your dranges, and boil it till it ropes ; then 
take it from the fire, and, when it is cold, make it up 
in paſte with the other half of your ſugar ; make but a 
ttle at a time; for it will dry too fait ; then with a. 
little rolling · pin roll them out as thin. as tiffany upon 
papers ; cut them round with a little drinking-glaſe, 
and let them dry, and they will look very clear. 


Hau to mate orange waſers. 

Tax the peels of four oranges, being firſt pared, 
and, the meat taken out, boil them tender, and beat 
them ſmall in a marble mortar ;' then take the meat of 
them, and two more oranges, your ſeeds and ſkins 
being picked out, and mix it with the peelings that are 
beaten ; fer them on the fire, with a ſpoonful or two 
of orange-flower water, keeping it ſtirring tilk that 
moiſture be pretty well dried up; then have ready ta 
every pound of: that pulp, four pounds and a quarter 
of double-refined fugar, finely fierced; make your ſu- 
gar very hot, and dry it upon the fire, and then mix it 
and the pulp together, and ſet it on the fire again till 
e ſugar be very well melted, but be fure it * 

F 
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boik ; you may put iii a little peel, ſmall ſhred or prate 

and, when it 4 cold, draw it up in-double bp — 
them before the fire, and, when you turn them, pu two 


together, or you may keep them in deep glaſſes 9: pott, 
and dry them as you have occaſion. 


How to make white cakes like china diſhes. o 


Tat the yolks of two eggs, and two ſpoonful; of | 


ſack, and as much roſe-water, ſome carraway ſecs, and 
as much flour as will make it a paſte Riff enough to l 


very thin: if you would have them like diſhes, you mi} 


bake them upon dithes buttered. Cut them out mt 
what work you pleaſe to candy them; take a pour! of 
fine ſierced ſugar perfumed, and the white of an , 
and three or aol ſpoonfuls of roſe-water, ftir it t 


Tooks white, and, when that paſte is cold, do it with a 
Feather on one fide. This candied, let it dry, and do 


the other fide fo, and &ry it alſo. 


To make a kmoned honey-comb. 

Fans the juice of one lemon, and ſweeten it with fin: 
ſugar to your palate; then take a pint. of cream, and 
the white of an egg, and put in ſome ſugar, aud beat 
it up ; and, as the froth riſes, take it of, and put it on 
the juice of the lemon till you have taken all the cream 
eff upon the lemon: make it, the day before you wan: 
it,.in a diſh that is proper. 


D to d cherries. 
Taxs eight pounds of cherrics, one pound of th: |: 
wdered « ſtone the cherries over a great deep. 
on or glals, and lay them one by ane in rows, and 
ſtrew a little ſugar: thus do till-your baſon is full the 
top, and Jet them ſtand till the next day; then - ur 
them out into a ou poſnipy ſet them. on the. fire ; let. 
them boil very falt a quarter of an hour or more then 
pour them again into your. baſon, and let them and 
two or three days; then take them out, and ly them 
ane by one on hair fieves, and ſet them in the ſus, ot 
an oven, till they are dry, turning them every day _ 
y 


* 
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Ay fieves ; if in the oven, it muſt be as little warm as 
ou can juſt feel it, when you hold your hand in it. 


Haw to make fine almond cakec. 
Tat a pound of Jordan almonds, blaach them, beat 
them very fine with a little orange-flower water to keep 
them from oilivg z then take a pound and a quarter of 
fuc ſugar, boil it to a candy beight ; then put in your 
2 then take two freth grate off the 
chind very thin, and put as much juice as to make it of 
3 quick taſte ; then put it into your glaſſes, and ſet it 
into your ſtove, ſtirring them often, that they do not 


candy; ſo, when it is à little dry, put it into little cakes 


upon ſheets af glaſa to dry. 


How to male Uxbridge cakes. 


Taxs a pound of wheat flour, feven pounds of cur- 
zants, balf a — four pounds of butter, rub your 
dutter cold very well amongſt the veal, dreſs your cur- 
rants very well in the flour, butter, and ſeaſoning, and 
knead it with ſo much good new yeaſt as will make 3 
mo a pretty high paſte, uſually two pennyworth of 
* to that cooks ; after it is . together, 
ct it ũand an hour to riſe; ou may put half a pound 
of paſte in a cake. 


How to make mend. 


Tart ten gallons of water, and two gallons of ho- 
vey, a handful of raced ginger : then take two lemons, 
cut them in pieces, and put them into it, boil it very 
well, k-ep it ſkimming ; let it ſtand all aight in the 
ume veſſel you boil it in, the next morning barrel it up, 
with two os three ſpoonfuls of good yeaſt. About three 
weeks'or & month after, you may bottle it. 


Marmalade of chervie:. 

Taz five pounds of cherries toned, and two pounds 
of hard r. ſhred your cherries, wet your ſugar with 
the juice that runnetf from them ; then put the cherries 
into che ſugar, and boil them pretty faſt till it be a mar- 
@alade ; when it ia cold, put it up in glailes for uſe. 
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To dry damoſins. 

Tax: four pounds of damoſins ; take one pound of 
fine ſugar, make a ſyrup of it, with about a pint ot 
fair water; then put in your damoſims, ſtir it into your 
hot ſyrup, fo let them ſtand on a little fire to keep 
them warm for half an hour; then put all into a t-:<,,, 
and cover them, let them ſtand till the next day; chen 
put the ſyrup from them, and ſet it on the fire, an) 
when it is very hot, put it on your damoſins : this 4» 
twice a day for three days together; then draw the f. 
rup from the damoſias, and lay them ia an earth diſh, 
and ſet them in an oven after bread is drawn; M the 
oven is cold, take them and turn them, and lay then 
upon clean diſhes ; ſet them in the ſun, or in another 
oven, till they are dry. 


Marmalade of quince white. 


Tanz the quinces, pare them and core them, put 
them into water, as you pare them, to be kept on 
blacking, then boil them fo tender that a quarter of 
ſtraw will go through them; then take their weg ot 
ſugar, and beat them, break the quinces with th. back 
= | a ſpoon, and then put in the ſugar, and let them oi! 
falt uncovered till they flide from the bottom the 
pan: you may make paſte of the ſame, only dry 14 
ſtove, drawing it out into what form you plea!:. 


Toe preſerve apricots or plumbs green. 

Tart your plumbs before they have ſtones in them, 
which you may know by putting a pin through then; 
then coddle them in many waters till they are as gern 
as graſs: peel them, and coddle them again; you mit 
take the weight of them in ſugar, and make a up; 
E to your ſugar a jack of water: then put the , 

them on the fire to boil flowly till they be clear, 
{cimming them often, and they will be very gcca- 
Pvt them up in glaſſes, and keep them for ule. 
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Fo preſerve cherries. 

Ta two of cheries, one pound and an 
half of ſagar, balf a pint of fair water, melt your ſugar 
in it; when it is melted, put in your other foga and 
your cherries ; then boil them ſoftly till all the ſugar be 
meited; then boil them faſt, and ſkim them; take them 
off two or three times and ſhake them, and put them on 
again, and let them boi) faſt ; and when they are of a 
good colour, and the ſyrup will ſtand, they are enough. 


To preſerve barberrier. 
Tarr the ripeſt and beſt barberries you can find: 
take the weight of them in ſugar ; then pick out the 
ſeeds and tops, wet your ſugar with the juice of them, 


and make a ſyrup ; then put in your barberries, and, 


when they boil, take them off and ſhake them, and 
ſet chem on again, and let them boil, and repeat the 
ſame, till they are clean enough to put into glaſſes, 


Wiogs. 

Tart three pounds of well dried flour, one nutmeg, 
a littie mace and ſalt, and almoſt half a pound of car= 
taway comfits g mix theſe well together, and melt half 
a pound of butter in a pint of ſweet thick cream, fix 
ſoonfuls of good fack, fout yolks and three whites of 
egvs, and near a pint of light yeaſt 3 work theſe 
well together, cover it, and ſet it down to the fire 


to riſe ; chen let them reſt, and lay the remainder, the 


half pound of earraways, on the top of the wiggs, and 
pat them upon papers well floured and dried, and let 
them have as quick an oven as for tarts. 


T. make fruit wafers ; codlings or plumbs do beft. 

Ta ++ the pulp of fruit, rubbed through a hair ſieve, 
aud to three ounces of pulp take fix ounces of ſugar 
bucly ſicreed z dry your ſugar very well till it be very 
bot, heat the pulp alſo very bot, and put it to your fu- 
gar, and heat it on the fire till it be almoſt at boiling 5 
then pour it on the glaſſes or trenchers, and ſet it on 


be ſtove till you fee it will leuve the glaſſes (but before 


=” 
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it begins to candy), take them off, and turn ther; up 
papers in what form you pleaſe ; you may colon then. 
red with clove-gillilowers ſteeped in the juice of 1-mgy, 


How to male marmalade of oranges. 
Tart the oranges, and weigh them ; to a pound of. 
oranges take half a pound of pippias, and a Od half 


a pint of water, a pound aud a half of ſugar ; h your 
es very thin, and fave the peelings, then take off 


| the ſkins, and boil them till they are very tender, ad 


the bitterneſs is gone out of them. In the me1n time, 
pare your pippins, and flice them into water, and voi! 
them till they are clear, pick out the meat from thy 
ſkins of your oranges before you boil them, and add to 
that meat the meat of one lemon ; then take the peel 

u have boiled tender, and ſhred them, or cut them 

to very thick flices what length you pl- ate ; then (ot 
the ſugar on the fire, with ſeven or eight ſpoontuls of 
water, Rim it clean, then put in the peel, and the met 
vf the oranges and lemons, and the pippins, and 1 boil 
them ; put in-as much of the ontward rhind cf the 
Oranges as you think fit, and fo boil them till they a 
enough. 


Taxs half a pound of the whiteſt flour, and 2 50v:d 
of ſugar beaten ſmall, two ounces of butter cold, cn: 
1 ul of carrawaꝝ · ſeeda, ſteeped All night in viccga: 
then put in three y of eggs, and a little rofe- water, 
work your paſte all t and after chat beat it with 
a rolling-pin till it be light ; then roll it owt thin, and 
cut it with a glaſs, lay it thin on plates buttered, 
and prick them With a ping then take the yelks of 
two cggs, beaten with water, and rub them over 
with it; then ſet them into a pretty quick oven, and, 
when they are brown, take them out, and lay chem in 
a dry place. . 

Tax x your orange, and cut a round hole ia the tap, 
dake out all the meaty and as muck of the white ma 
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tin, withort breaking the in : then boil them in wa- 
ter till render, ſhifting the water till it is not bitter 
then rake them up, and wipe them dry: then take a 
pound of fine ſugar, 2 quart of water, cr in proportion 
to the oranges ; bort it, and take off the feum as it 
eth: then put in your oranges, and let them boil a 
little, and let-them lie a day cr two in the ſyrup ; then 
take the yolks of two — a quarter of a piat of cream, 
(or more), beat them well 

Naples biſcuits, or (white bread), a quarter of a pound 
of butter, and four ſpoonfuls of ſack; mix it all to 
the kill your butter is melted ; then fill the oranges with 
it, and bake them in a flow oven as long as you would 
a cuſtard, then ſtick in ſome cut citron, and fill them 
up with ſack, butter, and ſugar, grated over. 


To make a lemon tower er pudding. 


Ca arr the outward rhind of three lemons ; take three 
quarters of a pound of fugar, and the fame of butter, 
the yolks of eight eggs, beat them in a marble mortar 
at leaſt an hour; then lay a thir rich cruſt in the bot - 
tom of the diſh you bake it in, as you may ſomething 
alſo over it: three quarters of an hour will bake it. 
Make an orange pudding the ſame way, but pare the 
chinds, and boil them firit in ſeveral waters till the bit - 
izrneſs is boiled out. 

How to make the clear lemon cream. 

Tak à pill of clear water, infuſe in it the chind of 
3 'cmon till it taſte of it then take the whites of fix 
e725, the juice of four lemons ; beat all well together, 
and run them through a hair fieve, ſweeten them with 
double-refined fugar, and ſet them on the fire, not too 
ard 1 ſtirring, and, when it is thick enough, 

iT © 


How to make thocalate. 

Ta xz fix pounds of cocoa nuts, one pound of anuiſe- 
ſeeds, four ounces of long pepper, one of cinnamon, a 
qrarcer of a pound of almonds, one pound of Piſtachios, 
as much achiote as will make it the colour of a brick, 
dice grains of muſk, and as much ambergreaſe, fix 

M m pounds 


together; then grate in two | 
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unds of loaf ſugar, one ounce of nutmegs, dry 20 
eat them, aud — them through a fine ſieve: Ip 
almonds mult be beat to a paſte, and mixed wit the 
other ingredients ; then dip your ſugar in orange hne 
vr roſe- water, and put it in a ſleillet on a very gcrile 
charcoal fire ; then put in the ſpice, and ew it ua 
together, then the muſk and ambergreaſe ; then put in 
the cocoa nuts laſt of all, then achiote, wetting it «ith 
the water the ſugar was dipt in; ſtew all theſe very well 
together over a hotter fire than before ; then take i: yp, 
and put it into boxes, or what form you like, aud {; 
it to dry in a warm place. 'The Piſtachios and almonds 
muſt be a little beat in a mortar, then ground upon a 
ſhore. 


Another way to make cherelate. 


Taxz fix pounds of the beſt Spaniſh nuts, when 
parched, and cleaned from the hulls ; take three pound» 
of ſugar, two ounces of the beſt cinnamon, beaten and 
lifted very fine; to every two pounds of nuts put 1 three 
good vanelas, or more or leſs as you pleaſe; t. * 
pound of nuts half a dram of cardamum - ſceds, vcry 
finely beaten and fierced. 


Cheeſe-cakes without currants. 


Tart two quarts of new milk, ſet it as it comes {rom 
the cow, with as little runnet as you can; when it 13 
come, break N as gently as you can, and whey it wal; 
then paſs it through a hair fieve, and put it into a mar- 
ble mortar, and beat into it a pound of new bu 
waſhed in roſe-water ; when that is well mingled in che 
curd, take the yolks of fix eggs, and the whitcs of 
three, beat them very well with z little thick cream and 
ſalt, and after you have made the coffins, juſt a: you 
put them into the cruit, (which muſt not be till you are 
ready to ſet them into the oven), then put in your © 285 
and Sigh and a whole nutmeg finely grated ; ſti: then 


all well together, and ſo fill your cruſts ; and, 344 
put a little fine ſugar fierced into the cruſt, it vi roll 
the thinner and cleaner ; three f Is of thick ſweet 
cream will be enough to beat up your eggs with. 
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How to preſerve white pear Slumbs. 

Taxes the fineſt and cleareſt from ſpecks you can get: 
to 2 pound of plumbs take a pound and a quarter of 
fugar, the fineſt you can get, a pint and a quarter cf 
vater; flit the plumbs and ſtone them, and prick thera 
of holes, ſaving ſome ſagar beat fine, laid in a ba- 
[2c ; as you do them lay them in, and ſtrew ſugar over 
thea2 when you have thus done, have half a pound of 
ſugar, and your water ready made into a thin ſyrur, 
aud a little cold, put in your plumbs with the flit tide 
downwards, ſet them on the tire, keep them continually 
boiling, neither too flow nor too falt; take them often 
f, ſhake them round, and (kim them well, keep them 
down into the ſyrup continually for fear they loſe their 
colour; when they are thoroughly ſcalded, ſtrew on the 
rect of your ſugar, and keep doing fo til! they are e- 
novgh, which you may know by their glaſing towards 
the latter end; boil them up quickly. 


— 


To preſerve currants. | 

Txxz the weight of the currants in ſugar, pick out 
the ſeeds; take to a pound of ſugar half a jack of wa- 
ter, let it melt, then put in your berries, and Jet them 
do very leifurely, ſkim them, and take them up, let the 
ſyrup boil, then put them on again, and when they 
are clear, and the fyrup thick enough, take them off, 
aud, when they are cold, put them up in glaſſes. 


To preferoe raſpberries. 

Tas of the raſpberrics that are not too ripe, and 
take the weight of them in ſugar, wet your ſugar with 
2 little water, and put in your berries, and let them 
ball ſoftly ; take heed of breaking them; when they 
are clear, take them up, and boi! the ſyrup till it be 
thick enough, then put them in again, and, when they 


arc cold, put them up in glaſſes. 
4 Ta make biſcuit bread. 
Tant half a pound of very fine wheat-flour, and as 
much ſugar finely ſierced, and dry them very well be- 


doe the fire, dry the flour more than the ſugar; then 
M m 2 take 


412 Tun ART or COOKERY 


take four new-laid eggs, take out the ſtrains, then fu. 
thera very well, then put the fegar in, and ſwing it wel 
with the eggs, then put the flour in it, and bra 0, 
ym half an hour at the leaſt ; put in fome 2 1G. 

ds, or carraway-ſeeds, and rub the plates with bar. 
ter, and ſet them into the oven. 


Fo candy angelica. 

Tas it in April, boil it in water till it be ter 
then take it up, and drain it from the water very well, 
then ſcrape the oui ſide of it, and dry it in a clean clo 1, 
and lay it in the ſyrup, and let it lie in three o ur 
days, and cover it cloſe : the ſyrup muſt be tron; f 

ar, and keep it hot 2 good while, and let it not boil, 
ter it is heated a while, lay it upon a pie-piatc, 
and ſo let it dry; keep it near the fire left it diſſol 


Te preſerve cherries. 
Tars their weight in ſugar before you ſtone them; » 
when ſtoned, make your ſyrup, then put in your cher- 
Nes, let them boil Nowly at the ſirſt till they be . 
roughly warmed, then boil them as faſt as you can; 
when they are boiled clear, put in the jelly, with A- 
moſt the weight in ſogar ; firew the {i on the cher- 
ries ; for the colouring, you muſt be ruled by your ey: 
to a pound of ſugar put a jack of water, firew your (. 
gar on them before they boi}, and put. in the juice of 
currants ſoon after they boil. g 


Taxt two pounds of pear- plumbs to one pound of 
fugar ; ſtone them, and fill them every one with ſugar; 
lay them in an earthen pot, put to them as much water 
as will prevent burning them; then ſet them in an oven 
after bread is. drawn, let them ſtand till they are tender, 
then put them into a fieve to drain well from the ſvrup, 
then Ge thee in an oven again until they be a little dry; 
then ſmooth the fins as well as you can, aud ſo fl 
them; then ſet them in the oven again to harden; ther 
waſh them in water ſcalding hot, and dry them very 
well, chen put them in the oven again vj cool to biue 


them I 
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them, put them between two pewter-diſhes, and jet 
them-in the oven. | 


The filling for the aforeſald plums. 

Taxz the plumbs, wipe them, prick them ia the 
ſeams, put them in a pitcher, and ſet them in a little 
Coiling water, let them boil very tender, then pour moſt 
of * from them, then take off the fkins and the 
ſtones ; to a pint of the pulp a pound of ſugar well dried 
in the oven; then let it boil till the ſcum rife, whic', 
take off very clean, and put into earthen plates, and dry. 
it in an oven, and fo fill the plumbs; 


| Ti candy caſſa. 

Tant as much of the powder of brown caſſia as vill” 
ie upon two broad ſhillings, with what muſk and am- 
v<rgreaſe you think fitting: the caſſia and perfume miſt 
h powgered together i then take a quarter of a pound 
of. lugar, and boil it to a candy height; then put in 
vaur powder, and mix it well together, and pour it in 
pewter ſaucers or plates, which muſt be buttered very 
thin, and, when it is cold, it will Nip out: the caſſia is 
to be bought at London: ſometimes it is in powder, 
and ſometimes in a hard lump, 


To make carraway cater. 
Taxz two pounds of white flour, and two pounds of 
coarſe loaf ſugar, well dried, and finely fifted ; alter the 
four and ſugar is ſifted and weighed, then mingle them 
together, fift the flour and fugar together, throw a hair 
— into parte you uſe it in; to them yon muſt 
ve to pounds of good butter, eighteen ; leavin 
cut eight of the whites ; to alkald Aon — hi — 
ounces of candied orange, five or fix ounces of carraway 
comfits : you muſt firſt work the butter with-roſe water 
till you can ſee none of the water, and your butter muſt 
be I. ; then put in flour and Tugar, a little at a 
time, ind likewiſe your eggs ; but you muſt beat your 
eggs very well, with ten _—_— of ſack, ſo you muſt 
put ia. each as you think fit, keeping it conſtantly beat- - 
M m 3. ing: 
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ing with your hand till you have put it into the h 
fas the oven; do not put in your — eg 
till you are ready to put into your hoops: vou muy 
have three or four doubles of cap-paper under th: -1kee, 
and butter the paper and hoop: you muſt ſiſt ſome fine 
ſugar. upon your cake, when it goes into the oven. 


Wurn your pippius are ared, but not cored, cyt 
them in ices aad take 288 of them in ſug ar, 
put to your ſugar a pretty quantity of water, let it n, 
and ſfeim it; let it boil again very high: then put them 
into the ſyrup when they are clear ; lay them ii ſhallow 

laſſes, in whieh you mean to ſerve them up; then put 
into the ſyrup a candied orange peel cut in little flice: 
very thin, and lay about the prppins, cover them ich 


Sack cream li batter. 

Tast x-quart of cream, boil it with mace, put 0 
fe yolks well beaten ; ſo let ir boil up; — take 
it off the fire, and put in a little fack, and tur it; 
then put it in a cloth, and Ft the whey run from it; 
then take it out of the cloth, and ſeaſon it wih roſc- 
water and fugar, being very well broken with a ſpoon; 
ſerve it. up in the dit, 
diſh of butter ;.fo ſead it it» wich cream and fuga:. 


Barky cream. 

Taus a quart of. French batley,- boil it in three or 
four waters till it be pretty tender; then fet a quart of 
cream on the fire, with ſome mare and nutmeg ; when i: 
begins 10 boil, drain out the barky from the water, put 
is the cream, and Jet it boil till it be pretty thick and 
tender ; then ſraſon it with-ſugar and ſak. When it is 
cold, ferve it up. 

Haun butter: 

Tax a quart of cream, put in ſome mace whole, 

and a quartered nutmeg, the yolks of eight eggs wel! 


beaten, and three quarters of a pound of almonds wel! 
blanchec, 


and pink it as you would do 2. 


* 
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glanched, and beaten ſmall, with a little roſe- 
water and ſagar y put all + together, ſet them on 
the fire, and fir them till they beg to boil, then take 
it of, and you will fad it 2 little cracked; fo lay a 
trainer in à cullendar, and pour it into it, and let it 
drain a day or two, till you fee it is firm like butter 3. 
then run it through a cullendar, chen it will be like lit 
tle comfits, and ſo ſerve it up. 


Sugar cakes. 

Taxt-2 pound and a balfof very ſine flour, one pound 
of cold butter, half a pound of ſopar, work all theſe 
well together into a paſte, then roll it with the palme 
of your hands into balle, and cut them with a glaſs in- 
to cakes ; lay them in a ſheet of paper, with ſome flour 
under them; to bake them you may make tumblers, 
only blanch in almeads, and beat them ſmall, and lay 
hem in the midit of a long piece of paſte, and roll it 
round with your fingers, and caſt them into Kknote, in 
«hat ſaſhion you pleaſe ; prick them and bake them. 


Sagar cater another way. - 

Taxsz'half a pound of ſine ſugar ſierced, and as mueh 
four, two-eggs beaten with a little roſoarater, a pi 
of butter about «he bigneſs of an egg, work then well 
together till they be a ſmooth paſte z then make them- 
into cakes, working every · one with the .palms of your 
hands z then lay them in plates, rubbed over with a lit- 
tle butter; ſo bake them in an oven little more than 
warm. You may make knots of the ſame the cakes are 
made- of: but in the mingling. you mult put in a few 
carraway ſeeds ; when they are wrought to a pale, roll 
them with the 1 your fingers into ſmall rolls, and 
make it into knots ; lay them upon pye-plates rubbed 
wich butter, and bake them. * 


Tear a gill of new milk, and ſet it on the fire, and 
take fi ſpoonfuls of roſe- water, four or five pieces of 
arge mace, ret the mace on a thread ; when it boils, 


pt 
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t to them the yolks of two eggs very well beaics » 
Air theſe" very well together then take a quart f ver, 
[ cream, put it to the teſt, and ſtir it toge her, bat 

it not boil after the cream is in. Pour it o the 
pan you boil it in, and let it it and all night; net 
day take the top off it, and ferve it up. 


Quin cream. 

Taxt your quinces, and put them in boiliag water 
unpared; boil them apace uueovered, leſt they diſc h 
when they are boiled, pare them, beat them very tener 
with ſugar; then take cream, and mix it till it be 
ty thick; if you boil your cream with a little ciune mon, 
it will be better, but let it be cold before you pu it 1, 
your quince. 


Citron cream. 


Taxz 2 quart of cream, and boil it with three Heu- 


ny worth of 1 iſinglaſo, which mutt be ticd op 
in a pi thin tiffany ; put in a blade or two of e 
ſtrongly boiled in your cream and ifinglaſy; i th: 
cream be pretty thick; fweeten it to«your taſte, vil: 

umed hard ſugar; when it is taken off the f, 
in a little roſe-water to your taſte ; then take a picce vi 
your green freſheſt ertron, and cut it in little bite, 
the breadth of point dales, and about half as lon Z 3 and 
the cream being firſt put into diſhes, when it ie hali 
cold, put in your citron, fo as it may but fink fro: tlic 
top, that it may not be ſeen, and may ly before it be at 
the bottom; if you waſh your citron before in rofe- v 
ter, it will make the colour better and freſher:; tt 
it ſtand till the next day, where it may get no ͤ 


and where it may not be ſhaken. 
Cream applar, quince, gogſeberrier, ag ar 7 
V 


Tax to every quart of cream four being £1% 
— — lictle cold 


well beat and Crained, and mix them 
cream, and put it to your cream; being firſt boiled «- 
whole mace; keep it ſtirring, till you find it begin 0 
thieken at the bottom and z your apples, q. s. 

; Al: 
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»nd berries muſt be tenderly boiled, ſo as they will 
cruſu in the pulp ; then ſeaſon it with roſe-water and 
ger to your taſte, putting it up into diſhes; and when 
th:y are cold, if there be any roſe- water and ſugar, 
«hich lies wateriſh at the top, let it be drained ont with 
a ſpoon ʒ this pulp muſt be made ready before you boil 
your cream ; and when it is boiled, cover over your 
pulp a pretty thickneſs with your egg-cream, which 
mall have a little roſe-water and fugar put to it. 


Sugar-leaf cream. 


Taxs a quarter of a pound of hartſhorn, and put it 
to a pottle of water, and ſet on the fire in a pipkin, co- 
vered till it be ready to ſeeth ; then pour off the water, 
and put a pottle of water more to it, and let it ſtand 
ummering on the fire till it be conſumed to a pint, and 
with it two ounces of N waſhed in roſe· water, 
uhich muſt be put in with the ſecond water; then ſtrain 
it, and let it cool ; then take three pints of cream, and 
boil it very well with a bag of nutmeg, cloves, cinna- 
mon, and mace ; then take a quarter of a pound of 
Jordan almonds, and lay them one night in cold water 
to blanch ; and when they are blanched, let them Le 
hours in cold water; then take them forth, and dry 
them in à clean linen cloth, and beat them in a marble 
mortar, with fair water or roſe-water, beat them to a 
very fine then take ſome of the aforeſaid cream 
well warmed, and put the pulp by $ into it, ſtrain- 
ing it t k a cloth with the back of a ſpoon, till ail 
the s of the almonds be {trained out into the 


cream; then ſeaſon the cream with roſe-water and ſu- 


gar then take the aforeſaid jelly, warm it till it diſ- 
olves, and ſeaſon it with roſe-water and ſugar, and u 
grain 3 or muſk, it you pleaſe ; then mix 
your cream and jelly together very well, and put it in- 
to glaſſes well warmed (like ſugar loaves) and let it. 
ſtand all night; then put them forth upon a plate or 
two, 5 china diſh, and ſtick the cream with 
piony kerncls, ur ſerve them in glafſcs, one on every 


trench 


. 
* 


Conſerve 5 
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Cenſerve of rofes boiled. 

Taxs red roſes, take off all the whites at the bestem, 
or elſewhere, take three times the weight of n in 
ſugar: put to a pint of roſes a pint of water, ic i: 
well, ſhred your roſcs a little before you put their irc 
water; cover them, and bail the leaves tender i the 
water; and when they are tender, put in your un; 


keep thein Rircing, lett they burn when they are tee, 


and the ſyrup be conſumed. Put them up, and G 
them for your uſe. 


How to make orange biſcuits. 

Pans your oranges, not very thick, put tho t 
water, but firit weigh your peels, let it ſtand over 11, 
fre, and it it boil till it be very teuder 3 then beat it 
in a marble mortar, till it be a very nne ſmooth pai! -; 
to every ounce'of peels put two ounces and an of 
double refined ſugar well Cereed, mix them wel! ge- 
ther with a ſpoon in the mortar ; then fpread it with a 
knife upon pye-plates, and ſet it in au oven a little 
warm, or before the fire; nen it feels dry upon the 
top, cut it into what faſhion you pleaſe, and turn m 
into avother plate, and ſet them in a ſtove till they be 
dry; where the edges look rough, when it is dry, they 
muſt be cut with a pair of ſciffars. | 


How to muke yellow varniſh. 

Taxsz a quart of fpirit of wine, and put to it &glit 
ounces of ſeed-cake, ſhake it half an hour next yt 
will be fit for uſe, but ſtrain it firit ; take lamp black, 
and put in your varniſh about the thickneſs of x pau- 
cake; mix it well, but ftir it not too faſt ; then do it 
eight times over, and let it ſtand till the next day; 
then take ſome burnt ivory, and oil of turpentine 25 
fine as butter ; then mix it witch ſome of your varuith, 
till you have var niſhed it fit for poliſhing ; then polich 
i with tripola in fine flour; then lay it on the wock 
ſmooth, with one of the brufhes ; then let it dry, ar. 
do it fo eight times at the leaſt >: when it is very dry 
on your varniſh that is mixed, and when it is dry, bo- 


$ 


lich it with a wet cloth dipped in tripola, and rub it 


hard as you would do platters. * 
o * , : . . 
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Nu bo make a pretty varniſh to colour little haſteti, bowls, 
<r any board where nothing hot is fet on. 

Fans either red, black, or White waz, which colour 
yon want to make ; to every two ounces of ſealing-wax 
one ounce of ſpirit of wine; pound the wax fine, then 
Gft : through a fine lawn ſieve, till you have made it 
extremely. fine put it into a large phial with the ſpirits 
of wine, ſhake it, let it ſtand within the air of the fire 
fort y-cight hours, Pony it often; then with a little 
bruſh rub your baſkets all over with it ; let it dry, and 
do it over a ſecond time, and it makes them look very 
How to clean gold or filver lace. 

Taxs alabaſter finely beaten and ſierced, and put it 
joto an earthen pipkin, and ſet it upon a chaffing-diſh 
of coals, and let it boil-for ſome time, ſtirring it often 
with a ſtick firſt: when it begins to bon], it wilt be 
heavy 3 when it is enough, you will find it in the ſtir- 
ring very light; then take it off the fire, lay your lace 
upon a piece of flannel, and ſtrew' your powder upon 
it; knock it well in with a hard cloth bruſh : when you 
think it is enough, bruſh the powder out with a clean 
1 


. : 
How to make ſweet powder {+ clothe. 

Taxx orris: roots two pounds and a half, of lignum 
rodicum fix ounces; of ſcraped cypreſs roots three oun- 
ces, of damaſk roſes carefully dried a pound and a half, 
of Benjamin four ounces and a half, of ſtorax two 
ounces and a half, of ſweet marjoram three ounces, of 
labdanum one onnce, and a dram of calamus aromaticus, 
and one dram of muſk cods, fix drams of lavender and 
flowers, and mellilat flowers, if you pleaſe. 


To chan white ſattins, flowered ſilks with gold and /ilver 
| in them. 

Taxe ftale bread crumbled very fine, mixed with 
powder blue, rub it very well over the filk or ſatin ; 
then ſhake it well, and with clean ſoft clothes duſt it 
well: if any gold or filyer flowers, afterwards take a 

1 2 a Piece. 
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piece of crimſon in grain velvet, and rub the fx, 
with it. 


T keep arms, iron, or flee! from ruſting. 

Taxs the filings of lead, or duſt of lead, ſinely at- 
en in an iron mortar, putting to it oil of ſpike, which 
will make the ny wel well ; and if you oil your arms, 
or any thing that is made of iron or ſteel, you wan 
keep them in moiſt airs from ruſting. 

The way to pickle bref, which will od e 
7K, and keep a year good in 16. Rm ; and, 
"with care, will go de the Baſt Indies. 

Taxr any piece of beef without bones, or tak th: 
bones out, if you intend to keep it aboye a month ; 
take mace, cloves, nut and per, and juniper- 
berrics beat fine, and 1 the LED mix {at — 
Jamajca pepper, and bay-leaves; let it be well (:4{.n- 
ed, let it lic in this f ing a week or ten days, throw 
in a good deal of garlic and ſhalot; boil ſome of che 
beſt white-wine vinegar, lay your meat in a pan cr 

od veſſel for the purpoſe, with the pickle ; and when 
- vinegar 1s quite cold, pour it over, cover it claſs, 
If it is for a voyage, cover it with oil, and let the coop- 
er hoop up the barrel very well: this is a good way in 
a hot country, where meat will not keep: then t mul 
be put — vinegar directly with the ſesſoning 
then you may either roaſt or few ity but it is beſt c 
ed, and add a good deal of onion and parſley chopf eU 
fine, ſotue white wine, a little catchup, truffles ard, mo- 
rels, a little good gravy, a piece of butter rolled in 
flour, or a little oil, in which the meat and onions ought 
to ſtew 2 quarter of an hour before the other ingred- 
ents are put in; then put all in, and flip it together, 
and let it Rew till you think it is enough. 'T his is a 

ickle in a hot country, to keep beef or veal that 


I 20 . How to make drr. 

Arris all your apples are bruiſed, take half of your 
iy and ſqueeze them, and the juice you preis 
them pour upon the others half beuiſed, bu nt 


fqueezes: 


* 
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ſqueezed, in a tub for the purpoſe, having a tap at the 
bottom; let the juice remain upon the apples three or 
four days, then pull out your tap, and let your juice 
run into ſome other veſſel ſet under the tub to receive 
itz and if it runs thick, as at the firſt it will, pour it 
upon the apples again, till you fee it run clear; and 
as you have a quantity, put it into your veſle!, but do 
not force the cyder, but let it drop as long as it will 
of its own accord; having done this, after you perceive 
that the fides begin to work, take a quantity of ifin- 

!aſs, an ounce will ſerve forty gallons, infuſe this into 
— of the cyder till ĩt be diffolved put to an ounce 
of ifiaglaſs a quart of cyder, and when it is fo diſſolved, 
pour it into the veſſel, and ſtop it clofe for two days, or 
ſumething more; then draw off the cyder into another 
veſſel: this do ſo often till you perceive your cyder to 
be ſree from all manner of ſediment, that may make it 
ferment and fret itſelf: after Chriſtmas you may boil ic. 
You may, by pouring water on the apples, and preſſin 
them, make a pretty ſmall cyder : if it be thick an 
muddy, by afing ifinglaſs you may make it as clear as 
the reſt ; you mult diſſolve the ifinglaſs over the fire, till 
it be jelly. 


| For fining cyder. 

Taxz two quarts of {kim milk, four ounces of ifin- 
zlaſs, cut the ifinglaſs in pieces, and work it lukewarm 
in the milk wer the fire; and when it is diſſolved, then 
put it in cold into the bogſhead of cyder, and take 2 
ſong tick, and fiir & well From top to bottom, for half 
a quarter of an hour. 


Aſter it has fined. 

Taxes ten of raiſins of the ſun, two ounces of 
turmeric, an ounce of ginger beaten; then take 
a quantity of raiſins, and griad them as you do muſtard- 
ſeed in a bowl, with a little cyder, ſa the reſt of 
the raiſins: then ſprinkle the turmeric and ginger 
among it: then put all into a fine canvaſs bag, and 
hang it in the middle of the hogfhead cloſe, and let it 
ly. Aſter the cyder has ſtood thus a fortnight or a 
month, then you may . it at your pleaſure, 

1 To 
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To make chouder, a ſea diſh. 


Tax: a belly-piece of pickled pork, ſlice of the fat. 
ter parts, and lay them at the bottom of the katie, 
{brew over it onions, and ſuch ſweet herbs as vo: c 
procure, Take @ middling large cod, bone and 
as for crimping, pepper, fale, all-fpice, and flour it x 
little, make a layer with part of the flices ; upon 
a flight layer of pork again, and on that a layer of b 
cuit, and ſo on, purſuing the like rule, until the kee 
is filled to about four 1 : cover it with a nice pad 
pour in about a pint of water, lute down the cov: f 
the kettle, and let the top be ſupplied with live- d 
embers, Keep it over a ſow fire about four hours. 

When you take it up, lay it in the diſh, pour is 1 
glaſs of not Madeira wine, and a very little India p:p- 
per; if you have oyſters, or truffles and morels, it :« 
{ti} better: thicken it with butter. Obſerve, before 
you put this ſauce in, to ſkim the ſtew, and the. 
on the cruſt, and ſend it to table reverſe as in the 
tle; cover it cloſe with the paſte, which ſhould be 


brown. 


To clarify ſugar after the Spaniſh way. 

Taxs one pound of the beſt Liſbon ſagar, ninet-+1 
pounds of water, mix the white and ſhell of an gg, 
then beat it up to a lather; then let it boil, and fican 
it of; you muſt let it fimmer over a chartoal fire, 
it duniniſſi to half a piot ; then put in a large ſpoonto! 
of orauge-flower water. 


N make Spaniſh fritters. 

Taz the infide of a roll, and flice it in three ; then 
ſoak it in milk; then paſs it through a batter of eg, 
. fry them in oil; when almoſt done, repaſs them in aug. 
ther batter ; then let them fry till they are done, dr: 
them. bf the oil, and lay them in a diſh ; over every pai” 
of fritters you muſt throw cinnamon, ſmall coloured {- 
gar- plumbe, and clarified ſugar, 
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To fricaſey pigeins the Italian way. 

QvarTEr them, and fry them in oil; take ſome 
green peaſe, and let them fry inthe oil till they are al- 
moſt ready to burit ; then put ſome boiling water to 
chem; ſeaſon it with ſalt, pepper, onions, garlic, pari- 
ley, and vinegar. Veal and lamb do the ſame way, 
and thicken with yolks of eggs. 


Pickled beef for preſent uſe; 

Taxs the rib of beef, flick it with garlic and cloves ; 
ſeaſon 'it with falt, Jamaica pepper, mace, and ſome 
garlic pounded ; cover the meat with white-wine vine- 
gar, and Spaniſh thyme :- yen muſt take care to turn 
the meat every day, and ard more vinegar, if required, 
ter a fortnight ; then put it in a ſtew- pan, and cover it 
cloſe, and let it ſimmer on a flow fire for fix hours, add - 
ing vinegar and white wine; if you chuſe, you may” 
ſtew a good quantity of onions, it will be more pa- 
latable. | 


Beef fleaks after the French way. 

Taxz ſome beef ſteaks, broil them till they are half 
done; while the ſteaks are doing, have ready in a ſtew- 
pan ſome red wine, a ſpoonful or two of gravy ; ſeaſon 
it with ſalt, pepper, ſome thalots ; then take the ſteaks, 
and cut in ſquares, and put in the fance ; you muſt put 
in ſome vinegar, cover it cloſe, and let it immer on a 
low fire halt an hours 


A. capon done after the French uay. 8 

Taxx a quart of white wine, ſeaſon the capon with 

fait, cloves and whole pepper, a few ſhalots: then put 

the capon in an earthen pan: you muſt take care it 

muſt not have room to ſhake; it muſt be covered cloſe, 
and done on a flow charcoal fire. 


To mate Hamburgh ſauſager. 
Taxe 72 of beef, mince it very ſmall, with half 
2 pound of the beſt ſuet ; then mix three quarters af a 
pound of ſuet cut in large pieces; then ſeaſon it with 
pepper, cloves, nutmeg, a great quantity of garlic cut 
| ky N n 2 | wy ſmall,. 
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in a deep diſt»; then take two quarts of water, {eco 


— 


«40 


ſmall, ſome white-wine vinegar, ſome bay ſalt, ard 
common falt, a glaſs of red wine, and one of rum I 
a this very well together; then take the large gut 
can find, and ſtuff it very tight; then hang i: wp 
in à chimney, and fmoke it with ſaw-duſt for a wer 
or ten days; hang them in the air, till they are di, 
and they will keep a year. They are very gocd b. 4 
in peaſe porridge, and roaſted with toaſted bread uldet 
it, or in an ns, 4 . | 


Sauſages after the German way. 
Tas the crumb of 2 twopenny loaf, one pound of 


ſuet, half a lamb's lights, a haadful of parſley, fone 


thyme, marjory, and onion ; mince all very fmall ; en 


ſeaſon with ſalt and pepper. Theſe muſt be ſtuffed in 
a ſheep's gut; they are fried in oil or melted ſuet, and 
are only ft for immediate uſe. 


4 turkey fluffed aſter the Hamburgh way. 

Taxt one pound of beef, three quarters of a pound 
of ſuet, miace it ſmall, ſeaſon it with ſalt, pepper, 
cloves, mace, and ſweet marjoram ; then mix two or 
three eggs with it, looſen the ſkin all round the turkey, 
and it. It muſt be roaſted. 

Chictens dreſſed the French way. 

Taz them and quarter them, then broil, crum|:'z 
over them a little bread and parſley ; when they arc 
half done, put them in a ſtew-pan, with three or tour 
ſpoonfuls of gravy, and double the quantity of wite- 
wine, ſalt and pepper, ſome fried veal balls, and o 
ſuckers, onions, ſhalots, and ſome green 1 
or grapes when in ſeaſon; cover the pan clic; and let 
n 22 a charcoal fire for an hour; thicken the l- 
quor with the yolks of eggs, and the juice of leon 

rniſh the diſh with fried ſackers, ſliced lemon, aud 

livers. 
A calf*s bead dreſed after the Dutch way. 

Tanz kalf a pound of Spaniſh peaſe, lay then 
water a night ; L one pound of whole rice; mi: 
the peaſe and ric together, and lay it round tho head 
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it with pepper and ſalt, and coloured with ſaffron, then. 
lend it to bake. _ 


Chickens and turkeys drefſed after the Dutch way. 
Bort them, ſeaſon them with ſalt, pepper and cloves: ' 
then to every quart of broth put a quarter of a pound 
of rice or vermicelli : it is eat with ſugar and cinna- 
mon. The · tw laſt may be left out. 


To make a ſticaſey of calves feet and chaldron after the 
Italian way. 

Taxs the crumb of a threepenny loaf, one pound of 
ſuet, a large onion, two or three handfuls of parſley, 
| mince it very ſmall, ſeaſon it with ſalt and pepper, three 
or four cloves of garlic, mix with eight or ten eggs; 
+ then tuff the chaldron; take the feet and put them in 
a deep ſtew-pan ; it muſt ſtew upon a flow fire till the 
bones are looſe; then take two quarts of green peas, 
and put in the liquor: and when done, you muſt thick- 
en it with the yolks of two eggs and the juice of a le- 
mon. It mult be ſeaſoned with pepper, falt, mace, and 
onion, ſome parſley and garlic. You muſt ſerve it up 
with the aboveſaid pudding in the middle of the diſh, - 
and garuiſh the diſh with fried ſuckers, and fliced onion. - 


To make a cropadeu, a Scots diſh, &c. 

Taxs oatmeal and water, make a dumplin ; put in 
the middle a haddock's liver, ſeaſon it well with pepper 
and ſalt ; boil it well in a cloth as you do an apple- 
duroplin., The liser diffolves in the - oatmeal, and eats - 
very fine. 

„ 

To pickle the fine purple cabbage, ſo much admired at the * 
great tatles. 

Taxz'two cauliflowers, two red cabbages, have a 
* of kidney -beans, fix ſticks, with fix cloves of gar - 
ic on each ſtick; waſh all well, give them one boil up, 
then drain them on a fieve, and lay them leaf by leaf 
upon a large table, and ſalt thera with bay-ſalt; then 
lay them a drying in the fun, or -ia:a flow oven, until 
ab Ur, as cork. . 5 
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Te make the pickle. 


Taxr 2 gallon of the beſt vinegar, with one quar of 
water, a handful of fait, and an ounce of pepper; 
boil them, let it fond till it is cold ; then take a quar. 
ter af a pound o g's er, cut it in. pieces, ſalt ir, t 
it ſtand a week; take half a pound of muſtard- ſecd, wad, 
it, and lay it to dry; when very dry, bruiſe half of ;-, 
when half is ready for the jar, lay a row of cahbage, , 
row of cauliflowers and beans ; and throw betwixt «eve. 
ry row your muſtard feed, fome black pepper, eme 
Jamaica pepper, ſome ginger; mix an ounce of the 
root of turmeric powdered ; put in the pickle, which 
muſt go over all. It is beſt when it hath been made 
two years, though it may be uſed the firſt year. 


To raiſe muſhrooms. 

Cova an. old hot-bed three or four inches thick, 
with fine garden mould, and cover that three or four 
nches thick with mouldy long muck, of a horſe muck 
Hill, or old rotten ſlubble; when the bed bas lain fore 
time thus prepared, boi] any muſhrooms that are not 
fit for uſe, in water, and throw the water on your pre- 
red bed, in a day or two after, you will have the het 

mall button muſhrooms. 


The fag ear wattr. 

Tax balm four handfuls, ſweet marjoram one hand- 
ful, roſemary flowers, clove-gilliflowers dried, died 
Toſe-buds, * flowers, of each an ounce; mag 

flowers, half an ounce, lemon- peel two ounces, 
mace and cardamum, of each thirty grains; of cinn2- 
mon fixty grains, or yellow and white ſanders, of cach 
a quarter of an ounce, ſhavings of hartſhorn an ounce ; 
take nine oranges, and put in the peel; then cut them 


in ſmall pieces ; pour upon theſe two quarts of the beſt 


Rheniſh, or the beſt white wine; let it infuſe thre or 


four days, being very clofe ſtopped in a cellar or 1 


lace: if it infuſe nine or ten days, it is the better. 


Take a ſtag's heart, and put off all the fat, and cut 


it very ſmall, and pour in fa much Rbeniſh or white 
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wine as will cover it; let it ſtand all night cloſe covers 
ed in a cool place z the next day add the aforeſaid things 
to it, mixing it very well together; adding to it a pint 
of the beſt roſe-water, and a. pint. of the juice of ce- 
landine: if you pleaſe, you may put in ten grains of ſaf- 
fron, and ſo put it in a glaſs fill, diſtilling in water, 
rziſing it well to keep. in the ſteam, both of the ſtill aud 


receiver. 5 


To make angelica water. 
Tart eight handful» of the leaves, waſh them and 


eut them, and lay them on a table to dry; wher.- they 
are dry, put them into an earthen pot, and =_ to them. 


ſour quarts of ſtrong wine-lees ;. let it ſtay for twenty- 


four hours,. but fiir it twice in the time; then it 


into a warm ſtill or an alembeck, and draw it off; co-- 
er your bottles with à paper, and prick holes in it; ſo 


let it ſtand two or three days; then mingle it all toge- 
ther, and ſweeten it; and when it is ſettled, bottle it 
up, and ſtop it cloſe. 


To make milk water. 


Tart the herbs agrimony, endive, fumetory, baum, 


elder- flowers, white nettles, water-creſles, bank · creſſes, 
ſage, cach three handfuls; eye · bright, brook-lime, and 


crlandine, each two handfuls ; the roſes of yellow dock, 


red madder, fennel, horſt-raddifh, and liquorice, each 
three ounces; raiſins ſtoned, one pound ; nutmegs ſlĩced, 
winter bark, turmeric, galangal, each two drams; car- 


raway and fennel ſeed, three ounces; one gallon of. 


milk. Diſtil all with a gentle fire in one day. You 
add a handful of May wormwood.. — 


To mak fli-coat chiefs. 
Taxz fix quarts of new milk hot from the cow, the 


iroakings, and put to it two ſpoonfuls of rennet ; and. 


when it is hard coming, lay it into the fat with a ſpoon, 
not breaking it all; then preſs it with a four pound 
we'ght, turning of it with a dry cloth once in hour, 
and every day Fiſeing it into freſh graſs. It will be 
ready to cut if the weather be hot, . 
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7 make a brick-bat 2 1 be-made is $:;1c1;. 


Taxz two gallons of new milk, and a quart of good 
cream, heat the cream, put in two 4 uls of reunet, 
and, when it is come, break it a little; then put i: into 
a wooden mold in the ſhape of a brick. It mull be 
half a year old before you eat it: you muſt preis it e 
little, and ſo dry it. 

| To make cordial poppy water. 

Taxs two gallons of very guod brandy and 2 peck 
of poppics, 4. put them together in a wide A 
aſs, and let them ſtand forty-eight hours, and then 
in the poppies out; take a pound of raiſms of the 
ſau, (tone them), and an ounce of coriander-ſeed, and 
an ounce of ſweet fennel-ſceds, and an ounce of ligqny;'c- 
ſliced ; bruiſe.them all together, and put them into the 
brandy, with a pound of good powder ſugar, and let 
them ſtand four or eight weeks, ſhaking it every j. 
and then ftrain it off, and botile it cloſe up. for uſe. 


T5 make white mad. 


Tax five paltons of water, add to that one gallon of 
the beſt honey ; then ſet it on the-fire, boil it together 
well, and ſkim it very clean; then take it off the fire, 
and ſet it by; then take two or three races of ginger, 
the like quantity of cinnameu and nutmegs, truif- a1 
theſe grofsly, and put them in a Intle Holland bag in 
the hot liquor, and ſo let it Rand cloſe covered l it 
be cold; then put as much ale yeaſt to it as will make 
it work: Keep it in a warm plate as they do ale, and, 
when it bath. wrought well, un it up; at two months 

may drink it, — been bottled a month. If o 
| coup four months, it will be the better. 


To make brown por tage. 


Taxs a piece of lean gravy-beef, and cut it into thin 
collops, and hack them with the back of a cleaver ; hive 


a:kew-pau- over the fire, with a piece of butter, a le 
| * bacon 
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bacon cut thin; let them be brown over the fire, and 
put in your beef: let it ſtew till it be very brown; put 
in a little flour, and then have your broth ready; and fill 
up the ſtew- pan, put in two onions, a bunch of ſweet 
herbe, cloves, mace and pepper; let all ſtew together 
an hour covered; then have your bread ready, toaſted 
hard, to put in your diſh, and ftrain ſome of the broth 
to it through a fine ſieve j put a fowl of ſome ſort in the 
middle, with a little boiled ſpinage minced in it, gar- 
n hing your diſh with boiled lettuces, ſpinage, and le- 


Mon. 
To make white carley-pottage, with a large chicken in the 
middle. 


Fust make your ſtock with an old ben, a knuckle 
of veal, a ſcraig end of mutton, ſome ſpice, ſweet herbs, 
and onions ; boil all together till it be ſtrong enough; 
then have your barley ready boiled very tender and 
white, and ſtrain ſome of it through a cullendar; have 
your bread ready toaſted in your diſh, with ſome fine 
green herbs, minched chervil, ſpinage, ſorrel, and put 
into your diſh ſome of the broth to your bread, herbs, 
and chicken, then barley ftrained and re-trained ; ſtew 
all t her in your diſh a little while; garniſu your diſh 
with boiled lettuces, ſpiuage and lemon. 


Engliſh Jews puddings, an excellent diſh, for fix or feven 

people, for the expence of fixpence. 

Tax z a calf's lights, boil them, chop them fine, and 
the crumb of a twopenny loaf ſoftened in the liquor the 
iiphts were boiled in, mix them well together ia a pan; 
take about half a pound of kidney fat of a loin of veab 
or mutton that is roaſted, or beef; if you have none, 
take ſuet: if you can get none, melt a little butter, and 
mix in; fry four or five onions, cut ſmall, and fried in 
dripping, not brown, only ſoft. a little winter · ſa- 
voury and thyme, a little lemon peel ſhred fine ; ſeaſon 
with all- ſpice, pepper, and ſalt to your palate, break 
in two eggs; mix it all well together, and have ready 
{ome ſheep's guts nicely cleaned, and fill them, and fry 
them in dripping. This is a very good diſh, 2 

| ing 
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thing for poor people, becauſe all forts of lig t ate 
— and will do, as * ſheep's, and bullock 's but 
cal's are beſt; a handful of parſley boiled and chop. 
ped fine, 1s very good mixed with the meat. Poor peo- 
ple may, inſtead of the fat above, mix the fat the onions 
were fried in, and they will be very good. 


To make a Scots baggaſs. 
Tars the lights, heart, and chitterlings of a 1; 


: them very fine, and a pound of ſuet chopped 8 
— , * opp 


on with pepper and ſalt to your palate; mix in 2 
pound of flour or oat-meal, roll it up, and put it into a 
calf*s bag, and boil it; an hour and = half will it. 
Some adg a pint of good thick cream, and put ic. « lit. 
tle beaten mace, clove, or nut meg; or Ice is very 
good in it. | 

To make it ſweet with fruit. 
Tanz the meat and ſuet as above, and flour, with 
beaten mace, eloves, and nutmeg, to your palnte, a 


= of currants waſhed — clean, a pound of railing 
half 


oned, and chopped fine, a pint of ſack ; mix all 


well together, and boil it ia the calfs bag two hours. 


You muſt carry it to table in the bag it is boiled is, 


To make four crout. 

Taxz your fine hard white cabbage, cut them very 
ſmall, have a tub 6n with the head out, ac- 
cording to the quantity you intend to make; put then 
in the tub: to every or five cabbages throw in a 


large handful of ſalt; when you have done as maoy a; | 
vou intend, lay a very heavy weight on them to picls 
them down as flat as poſſible, throw a cloth on them, 


and lay on the cover; let them ſtand a month, then you 


may begin to uſe it. It will keep twelve month, bu: 


be fure to keep it always cloſe covered, and the weight 
on it ; if you throw a few carraway- ſeeds pounded tine 
amongſt it, they give it a five flavour. The way to reſg 


it is with a fine fat piece of beef ftewed together. is 
* a diſh much made uſe of amongſt the Germans, and in 
the north countries, where the Froſt 


Kills all the cabba- 


- 
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pes; therefore they preſerve them in this manner before 
the frvil takes them. 

C:bbage-ſtalks, cauliflower-ftalks, and artichoke- 
ſtalks, pecled and cut fine down in the ſame manner, 


are v<ry good. 


11 een beans, &c. and fruit Vr and 70 
F r Ws 

Ozsrnvs to gather all your things pn a fine clear 
day in the increaſe, or full moon; take well-glazed 


eartheu or tone pots quite new, that have not been laid 


in water, wipe them clean, lay in your fruit very care · 
fully, and take great care none is bruiſed or d 
in the icaft, nor too ripe, but juſt in their prime; 

down the jar cloſe, and pitch it, and tie a leather over. 
Do kidney beans the ſame ; bury them two fret deep 
in the carth, and keep them there till you have occaſion 
for tem. Do peaſe and beans the ſame way, only keep 
them the puds, and don't let your peaſe be either too 
young or too old ; the one will run tc water, and the 
other the worm will eat; as to the two latter, lay a 
yer of fine writing and. and a layer of pods, and fa 
on til! full ; the reſt as above. Flowers you may keep 
the ſame way. 


75 make paco lills, or Indian pickle, the ſame the Mmangos 
come over in. 8 

Tax a pound pf race ginger, and lay it in water one 
tight ; then ſcrape it, and cut it in thin flices, and put 
to it ſome falt, and let it ſtemd in the fan to dry; take 
long pepper, two ounces, and do it as the ginger. Take 
pound of garlic, and cut it in thin ſlices, and ſalt it, 
and let it ſand three days ; then waſh it well, and let 
it. he ſalted again, and ſtand three days more; then waſh 
it well and drain it, and put it in the ſun to dry. Take 
a qu2:ter of a pound of muftard-ſeeds bruiſed, and half 
2 quarter of an ounce of turmeric: put theſe in 
cients, when prepared, into a large ſtone or glaſs jar, 
vith a gallon of very good white-wine vinegar, and tir 
t very often for a fortnight, and tie it up cloſe. 

1n this pickle you may put white ge, cut in 
Quarters, and put in a brine of ſalt and water for three 
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or 
and then boil freſh ſalt and water, ard {| put the 

in the cabbage to ſcald, and preſs out the water, and Put 
it in the ſun to dry in the ſame manner as yon do cau- 7 
lifowers, cucumbers, melons, apples, French beans, 
plumbs, or any fort of fruit. Take care they: e all c rh 
dried before | put them in the pickle: po need coc 
never empty jar but as the things come in ſeaſon, dip 
put them iu, and ſupply it with vinegar as often a; I oil, 
1 Wi 
you your pic „ leave out Wt 
the turmeric, and __ them as uſval, and put chem the 

into this pickle co 

In the above you may do walnuts in a jar by them. co! 
ſelves ; put the walnuts in without any preparation, ted pic 


cloſe down, and kept ſome time. whi 
| ſhal 

To preſegve cucumbers equal with any Italian fave:: vent. E. 
Taxt fine young gerkins of two or three diſſerent * 
ſizes; put them into a ſtone jar, cover them well wih un 
vine-leaves, fill the jar with ſpring- water, cover it wit! 
cloſe ; let it ſtand near the fire, ſo as to be quite warm, ind. 
for ten days or a fortnight ; then take them out, and cold 


throw them into ſpring water; they will look quite pick 
yellow, and ſtink, but yuu muſt not mind that. Hare t 
ready your preſerving-pan ; take them out of that was kts. 
ter, and put them into the pan, cover them well with and 
vine leaves, fill it with ſpring water, ſet it over a char- Ele. 
coal fire, cover them cloſe, and let them fimmer very ¶ care 
flow; look at them often, and when you ee them care: 
turned quite of a fine green, take off the leaves, and I tro 
15 throw Sow into a large fieve, then into a coarſe cloth, 
1 four or five times doubled; when they are cold, put 
lh them into the jar, and have ready your ſyrup, made 0 
| 


of double-refined ſugar, in which boil a great dcal of 1 
lemon-peel and wh Finger z pour it hot over them, Failo 
5 


and cover them down do it three times; pare 


(| ur e mon- peel very thin, and cut them in loug thio ; 
1 | its, about two Far 4 long ; the gin muſt by well ry 58 
| \ boiled in water before it is put in the ſyrup. Take | nag 
ny cut them in half, ſcoop out the inſide; ö 
do the ſame way ; they cat very fine in minced pics 
or 
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them on ſieves-. . | | 


The Jews way of preſerving ſalmon and all forts of 5h. 

'Tars either ſalmon, cod, or any large fiſh, cut of 
the head, waſh it clean, and cut i in ſlices as crimp'd 
cod is, dry it well in a cloth; then flour it, and 
dip it in yolks of eggs, and fry it in a great deal of 
oil. till it is of a fine brown, and well done ; take it 
out and lay it to drain, till it is very dry and cold. 
Whitings, mackrel, and flat fiſh, are done whole; when 
they are quite dry and cold, lay them in your pan or 


veſlel, throw in between them a good deal of mace, 


cloves, and fliced nutmeg, a few bay-leaves ; have your 
pickle ready, made of the beſt white wine vinegar, in 
which yon muſt boil a great many cloves of _ and 
ſhalot, black and white pepper, Jamaica and long pep- 
per, juniper>berries and falt ; when the garlic begins to 
be tender, the pickle is enough: when it is quite cold, 
pour it on your fiſh, and a little oil on the top. They 
will keep good a twelvemonth, and are to be eat co 
with oil and vinegar : they will go good to the Eaft 
Indies. All forts of fiſh fried well in oil, eat very fine 
cold with ſhalot, or oil and vinegar. Obſerve, in the 
pickling of your fiſh, to have the pickle ready: firſt 

ta littie pickle in, then a layer of fiſh, then pic- 
lie. then a lictle fiſh, and ſo lay them dowa very cloſe, 
and to be well covered ; put a little ſaffron in the pic- 
kle. Frying fiſh in common oil is not ſo expenſive with 
care ; for preſent uſe a little does; and if the cook is 
careful not to burn the oil, or black it, it will fry them 
two or three times. | 


Ty preſerve tripe to go to the Eaſt Indies. 

Ger a fine belly of tripe quite freſh. Take a four 
gallon caſk, well hooped, lay iy your tripe, and have 
your pickle ready made thus: take ſeven quarts of 
pring water, and put as much ſalt into it as wili make 
an egg ſwim, that the little end of the egg may be 
about an inch abeve the water ; (you muſt take care to 
have the ec the common ſalt will 95 
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it); add a quart of the beſt white-wine vinegar, tue 
ſprigs of roſemary, an ounce of all- ſpice, pour it on 
your tripe ; let the _— faſten the caſk down duc. 
ly ; when it comes to Indies, it muſt not be en- 
ed till it is juſt — to be dreſſed ; for it wor': beg 
after the caſk is opened. The way to dreſs it , iy it 
in water half an hour; then fry or boil it as we do e. 


The manner of dreſing various forts of dried fil, a; 
ftock-fi/h, cad, ſalmon, whitings, &c. 


The general rule for fleeping of dried fiſh, the ficli 
| excepted. 

Art the kinds, except ſtock -- ſiſh, are ſalted, or ei- 
ther dried in the ſun, as the moſt common way, in 
prepared kilns, or by the ſmoke of wood · fires in chim- 
ney corners; and in either caſe require the being ſof. 
tened and freſhened in proportion to their bulk big 
neſs, their nature or dryneſs; the very dry ſort, 28, ba- 
Jacao, cod-fiſh or whiting, and ſach like, ſkouid be 
ſteeped in lukewarm milk and water; the ſteeping kent 
as near as poſſible to an equal degree of heat. The 
larger fiſh ſhould be ſteeped twelve, the ſmall, as wii. 
ting, Ec. about two hours. The cod are therefore laid 
to ſeep in the evening, the whitings, c. in the morn- 
ing before they are to be dreſſed ;; after the tine cf 
ficeping, they are to be taken out, and hung up by 
the rails until they are cIrefſed : the reaſon of hanging 
them up is, that they ſoften equally as in the ſtecping, 
without extracting too much of the reliſh, which would 
make them infipid ; when thus prepared, the {1} liſh, 
2s whiting, tuſk, and ſuch like, are flowered aud laid 
on the gridiron ; and when a little hardened on the due 
fide, muſt be turned and baſted with oil upon 2 fea- 
ther: and when baſted upon both fides, and hot 
through, taken up, always obſerving, that as ſweet o. 
ſupples, and ſupplies the fiſl with a kind of artificial 
Juices, ſo the fire draws out thoſe juices and hardens 
them; therefore be careful not to let them broil too 
long z no time can be preſcribed, becauſe of the ciite- 
pence of fires, and various bigneſs of the fiſh. A clear 
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charcoal fire is much the beſt, and the fiſh kept at a 
good diſtance to broil gradually : the beft way to know 
when they are enough is, they will ſwell a little in the 
baſting, and you muſt not let them fall again. 

The ſauces are the ſame as uſual to falt fiſh, and 
garniſh with oyſters fried in batter. ' 

But for a uppers for thoſe that like ſweet oil, the 
beſt ſauce is oil, vinegar, and muſtard beat uy to a con- 
fiſtence, and ſerved up in ſaucers. : 

if boiled as the great fiſh. uſually are, it ſhould be in 
milk and water, but not fo properly boiled as kept juſt 
fimmering over an equal fire; in which way, half an 
haur will do the largeſt fiſh, and five minutes the ſmafk- 
teſt. Some monte fraitderh ſorts after iimmering, anel 
fome pick them to pieces, and then tofs them up in'a 
pan with fried onions and apples. 

They are either way very good, and the choice de- 
pends on the weak or ſtrong ſtomach of the eaters. 


Dried ſalmon muſt be differently managed: 
Fox. though a large filb, they do not require more 
ſtee ping than a whiting ;. and when laid on the grid-- 
iron, ſhould be moderately peppered. 


The dried herring, 
InsTz4D of milk and water, ſhould be ſteeped the 


like time as the whiting, in ſmall beer; and to which, 


as to all kind of broiled ſalt-fiſh, ſweet oil will always 
be found the beſt baſting, and no way affect even the 
delicacy of thoſe who do not love oil. 


| Stock-fi/b | 
Anz very diiferent from thoſe before · mentioned: 
they being dried in the froſt without ſalt, are in their 
kind very infipid, and are only eatable by the ingredi- 
ent that make them ſo, and the art of cookery ; they 


ſhould be firſt beat with a ſledge hammer on an iron 


anvil, or on a very ſolid ſmooth oaken block; and when 
reduced almoſt to atoms, the {kin and bones taken away, 
and the remainder of the fiſh ſteeped in milk and warm 
water until very ſoft; then ſtrained aut, and put inte 
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'a ſonup-diſh with new mitk, powdered cinnamon, mac. 
and rutineg ; the chief part cinnamon, a paſte round 
the edge of the diſh, and put in a temperate oven +, 
fimmer for about an hour, aud then ſerve it up in the 
place of pudding. I 

N. B. The Italians eat the ſkin boiled, either hot or 
cold, and moſt uſually with oil and vinegar, preferring 
the ſkin to the body of the fiſh, | 


Da way of curing macirei. 

Bur them as freſh as poſſible, ſplit them Jown rhe 
back open them flat: take out the guts, and walli che 
filh icry clean from the blood, hang them up by the 
tails 12 rain well; do this in the cool of the evening, 
or in a veryoo} place; ſtrew ſalt at the bottom of be 
pan, ſprinkle the fiſh well with clean falt, lay then in 
the pan, belly to belly, and back to back; let th-m ly 
in the ſalt above twelve hours, waſh the falt cl-an fi 
in the pickle, hang them again up by the tails half an 
hour to drain; pepper the infides moderately, aud hy 
them to dry on inclining ſtones facing the ſun; ver 
leaving them ont when _ ſun is off, nor lay them cut 
before the fun has diſperſed the dews, and the tors 
- you lay them on be dry and warm. A week's tin of 
fine weather perfectly cures them; when cured, ung 
them up hy the tails, belly to belly, in a vefy dry place, 
but not in ſea - coal ſmoak, it will ſpoil their flavour. 


Ta drgſs cured mackrel, | 
Errurn fry them in boiling oil, and lay them to 
drain, or broil them before, or on a very clear fir: ; in 
the laſt caſe, baſte them with cil and a feather; 
will be very little wanting, az they will be very WZ 
and mellow, if good in kind: otherwiſe. you mey ut: 
melted butter and crimped parſley. - 


Calves feet ſteaued. 

Cur a calf”; foot into four pieces, put it into a fauce- 
pan, with half a pint of ſoft water, and a middling e- 
ratoe ; ſcrape the outſide ſkin clean off, flice it tim, 
And a middling onian peeled and fliced thin, ſome be- 


* 
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nepper and ſalt cover it cloſe, and let flew very” 
boeh for about two hours after it boils : be ſure to 
let it Gmmer as ſoftly as you can: eat it without anx. 
other ſauee ; it is an excellent diſh... FR 


= 


To pickle a buttock of beef. 

Taxs a large fine buttock of well fed ox beef, and 
with a loug narrow knife make holes through, through 
hich you muſt run ſquare pieces of fat bacon, about | 
2; thick as ypur-finger, in about a dozen or fourteen f 
places, and have ready a great deal of parſſey clean 1 
wathed and picked fine, but not chopped; and in every 
hole where the bacon is, ſtuff in as much of the parſley 
2s you can get in, with a long round ſtick; then take 
half an ounce of mace, cloves and nutmegs, an equal 
quantity of each, dried before the fire; and pounded ' 
fine, and a quarter of 'arr-aunce of black Pepper beat 
ne, à quarter of an -ounce of cardamum-ſeeds beat 
fne, and half an ounce of juniper-berries beat fine, a 
quarter of a pound of lout-ſugar-beat fine; two large 
ſpoonfuls of ſine ſalt, two —— of India pep- 
per, mix all together, and rub the beef well witk it; 
tet it lie in this pickle two days, turning and rubbing it ; 
twice a-day, then throw into the pan do bay - leaves; | 
fix ſhalots peeled and cut fine, and pour a pint of fine 
vate - wine vinegur over it, keeping-ait turned and rub- 
bed as above; let it lie thus another day then pour 
over it a bottle of red port or Madeira wine ; let it lie 
thus in this pickle a week or ten days; and when you - 
dreſs it, ſtew it in the pickle it Hes in, with another 
bottle of rod wine; it is an excellent diſh, and eats beſÞ- 
cold, and will keep a month or fix weeks good. 


— „„ 


To make a fine bitter: | 
Tarn an ounce of 'the fineſt Jeſuit powder, half a+ 
quarter of an ounce of ſhake-root powder, half a quar-· 
ter of an ounce of ſal or wormwood, half a quarter of 
faffron, half a quarter of cochineal; put it into a quart 
of the beſt brandy, and let it ſtand twenty-four hours ; - 
i _ - = 


* 
= 
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An approved method praiſed by Mr. Dutch, the & Eren 
Tyrann, to preſrvr hair, and mala it grow : (. | 
Tax one quart of white wine, put in one * b 
of roſemary flowers, balf a pound of honey, Siftii br 
together: then add a quarter of a pint of oil 
almands, ſhake it very well rogether, put a * 1 1 


i ato r warm it blood-warm, rub K well co: 
head, comb it dry. : 


Ag ue r for the heart. burn. 
Tars white chalk fix ounces; eyes and cli f 
crabs, of each an aunce z oil of nutmeg ſix dre N nuke 
them into a fine powder. About a dram of hes '1 2 


glaſs of cold water is an infallible cure for the hear t 


A fire lip: ofatae. 

Tart two ounces of virgin war, two 01: 5 C 
hog's lard, half an ounce of ſpermacęti, one ou 
oil. of — al monds, two: drams of balſam ef Peru, tac 
drams of alkanet root cut mall, liz bew raifins bre 
ſmall, a little fine fugar, fimmer them all toge:: 
little whith« then train it off into little pots. 1; 
tineſt hp-ſalre i in the world. 


To make Carolina fnow-bullr. 

Tac half a pound of rice, waſh it clean, c e 
into fix parts ; take fix a pare them and {:/+p oc 
the core, in. which place put a lietle ſemon-pec fire! 
very fine; then have ready ſome thin eloths tete d 
balls in; put the rice it» Me cloth, and lay the 2p7.'- n 
it, tie them up cloſe j put them into cold water, 20 
when the water boils, they will take an hour and quar- 
ter boiling ; be very careful how pou turn hem 
the diſh, that you don't break the rice, and *!. ef 9 
Jack as white as ſnow, and make a very pret!'s . 


The ſauce is, to this quantity, x quarter of # pv1i74 0f 


Fett butter, melted thick, a glafs of white wire t- 
tle nutmeg and beaten cinnamon, made very fwcet with 
ſugar : bot! all up together, and put f it into a bahn, 
vnd ſend it to table. : - — 
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A Carolina rice pudding. 

Taxs half a pound of rice, waſh it clean, put it into- 
2 ſauce pan, with a quart of milk, keep it ſtirring till 
it is very thick; Aake great care it don't burn; then 
urn it Into a pan, and grate ſome nutmeg into it; and 
Wo 3 of beaten cinnamon, a little lemon- 
peel ſhred fine, fix apples, pared and chopped ſmall ; 
mix all together with the yolks of three eggs, and 
iu cetened to yaur palate ; then tie it-apTloſe in a cloth ; 
117 it into boiling water, and be ſure to keep it Loili 
al the time; an hour and a quarter wilt boil it. Melt 
butter and pour over it, and throw ſome fine ſugar all 
mer it; and a little wine in the ſauce will be a great 
addition to it. 328 


To diſtil treacle water Ladꝰ Monmouth t way. 


Taxt three ounces of hartſhorn, ſhaved and boiled 
in burrage water, or ſuccory wood, ſorrel, or reſpice 
water; or three piats of any of theſe waters boiled to 
jelly, and put the jelly aud hartſhorn both into the 
; and add a pint more of theſe waters when you 
put it into the ſtill; take the roots of ellicampane, gen- 
tian, cypreſs-tuninſil, of each an ounce ; of bleſſed thi- 
e, called cawgus, and angelica, of each an ounce ; of 
fHrrel roots, two ounces ; of balm, of ſweet marjoram,. 

; Lurnet, of each half a handful ; lily comvaily flowers, 
burrage, bugloſs, roſemary and marigold flowers, of 
each two ounces ; of citron rhinds, cardus ſeeds aud ci- 
ron ſeeds, of alkermes berries and cochineal, each of 
theſe an ounce. _ 

* 
Prepare all theſe /imples thns : = 

Garurs the flowers as they come in ſcaſcn, and put 
them in glaſſes with a large mouth, and put in with them 
as much good ſack as will cover them, ard tie up the 
glaſſes cloſe with bladders wet in the ſack, with a cork 
ud leather tied upon it cloſe ; adding more flowers and 
lack as occaſion is; and when one glaſs: is full, take 
another, till you have your quantity of flowers to diſtil ; 
put cochineal into a pint bottle, with half a 2 of 

| ci, 
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fach and tie: it up cloſe with a bladder under the cork,. 
and another on the top wet in ſack, tied up cloſc with 
brown 28 then 7 45 it "ao pb _ leathe:, 
and it tina ot borſe du 
for — * ten — dl at it, and if diſſolved, cake it 
out of the dung, but don't open it till you diſte ; {ice 
all the roſes, beat the ſeeds and the alkermes berries, 
and put them into another glaſs ; amongſt all, put na 
more ſack t and mben-you intend to dilli}, * 
take a pou Venice — and diffolve it 
in fix pints or 6 white wine, and three of red ruſc. 
water, and put all the ingredients into a baſon, ad 
ſir them all together, diſtil them in a glaſs ſtil, 


balnea Maria; open.not the ingredients the has 
day you diſtil. 


INDEX. 


I 
A LMOND, to make en almord foup; 193. An almond freze, 
183, To make pretty a mond — 190. Another way 
to make an almond pudding, 239. To boil an almond pudding, 

: #5, To make the lief mond puddins, 243. Aland | 
hogs puddings three ways, 283, 284. Almond theeſe cikes, [ 
2:19. Almond cuſtards, ib. Almond cream, az. Almond 1 
rice, 280. Ho to make almond knois, 390. To mike almond 7 
milk, for a wth, ib. How to make fine almond cakes, 403. ' | 
Te make almond butter, 414. | | 

 Amolct, ro make an amulet f beans, 232. 22 | 

-Anchovy, to make auchovy ſauce, 137. Anchovies, 352. 

A-1ouilles, or e¹ vehitterlings, to drefs, 65. | 

Argelice, has to candy it, 412, 5 

Apple fritters, how to make, 180, To mike apple frizes,. 188. * 

A pupton of apples, 18. To make apples whole, 183. To 

make black caps of apples; i). An apple i 242. 153. 

Apple dumplings, two ways, 254. A fiwrentine of apples, 25 5. 

As apple pie, 23 7. N foie ts 
Avricot pudding, how to make, 241, 247. To pickle apricyts, 30 3. 

To preſe ve apricots, 349, '299. To make thin apricot chips, 

400. How to preferve apricots green, 406. wp 
Ari! fruits yet lad ing, 375; | | 8 
Arms of iron or ſteel, how to keep from ruſting, 42 0. 

Artichekes, tow to dreſs, 19. To make 3 fey of ariichoke | 
botroms, 219. To fry attichokes, ib. To make an artichoke 
pie, 255, Foters wrtichoke bottoms dry, 277. To fry arti- | 
choke bottoms, ib. To ragoo artichoke bottoms,” ib. To fri- 
c+\cy artichoke bottoms, ib. To pickle young artichokes, 308. 

To pickle artichoke bottoms; ib. To keep artichokes all the - 

year, 354. To drefs- artichoke ſuckers the Spaniſh way, 394 

To dry artichoke ſtalks, 395, ' Artichokes preſerved the Spaniſh 


vey, 0” | 
Aſparagus, how to drefs, 19. How tv make a of aſparagrs, 
126, To drefs aſparagus and eggs; 220, Asparagus forced in 
French rolls, 22 3. To pickle aſparagus, 300. - Aſparagus dreficd 
the Spaniſh way, 393. 2 ö 
Ag it, the product of che kitchen and fruit garden this month, 
376, 5 | 2 


| Da 3 9 . 
"on RR 295. How to chuſe Engliſh bacon, 307. 
Sc Beans. | | 
Bake, ts: bake a pig, 3. A leg of beef, 22. An o' head, 16. 
A calt's head, 30. A ſheep's head, ib. Lamb and pace, 56- 


Batter, how 40 moke a buttery 
| piiddi 
Beans » 


Beer, 


tucbots, 189. An almond pudding, 239. Fi 

meal pudding, 290. A ? 

to make, 320. 

Balm, how to diſtil, 362. 

Bamboo, an imitation of, how to pickle, 308. 

Barbecl, à fiſt, how to chuſe, 352. 

Baorberrics, how to pickle, 306. To preſerve barberries, 40. 

Barley ſoup, bow to make, 174. To make barley yruel, 155, A 

barley pudding, 24. A French barley pudding, 242. 

ley cream, 322, 414- , 

out, 342. 8 
N padding, 244. 10 4 

„ eggs, id, 


Bacon, how to dreſs, 19. To make a fricaſey of ki'ney 
beans, 125, To dreſs Windſor beans, ib. To make « rags of 
French beans, 145. A ragoo of beans with a force, ib. Bang 
ragood with a cabbage, is. Beans ragood with parſaips, 3. 
Beans ra with potatoes, ib. How to dreſs beans in 12909, 
23% to make an emulet of beans, is, To make 4 ban 
tanſey, 233- Beans dreſſed the German way, 394- 

Rect root, how to pickle, 302. | | 


Baricy water, 27 3« 
Barm, to make bicad with 


_Bedficad, to clear (f bugs, 390. 
Beef, bow to roaft, 2, 13. Why not to be fa'ted before it is ld 


tothe fire, z. How to be kept before it is dreſſed, ib. Its pro- 
per grail, is, How to draw beef gravy, 20. To bake + leg 
of berf, 22. How to ragoo a piece of beef, 36. To force a 
ſurloin of beef, F. To force the inſide of 2 ramp of beef ihe 


French faſhion, 38. Bref Efſcariot, 39. Beef a la daube, ib, 


a la mode in pieces, 40. Beef a la mode the Frcoch ny, 

. Beef olives, 2 Beef enlop-, ib. To flew beet ſtenke, 
24 To fry beet „ü. A ſecond way to fiy beet ſteaks, 
. Another way to do beef ſtrokes, 43, A pretty fide diſh of 
beef, ib. To drefs 2 filler of beef, ib. Beef ſteaks rolled, £4 
To ſtew a rump of beef, ib. Another way to ftew 2 run:p of 


dee, dd. Portugal beef, 43. To ſtew a rump of beef, tte 
royal, 


the French „i. To ſtew beef gobbets, 46 heel 
<ollops of cold' beef, 1323, To make berf 


broth, ras. A ſteak pic, 1869. Beef broth for very weak 
| , Beef drink for weak people, ih. A beef pudding, 
o pot cold beef, 287. Beef like veniſon, 289. To 
+290. Another way to ſeaſon 2 collar of bert, it. 
To make, beef, 2. Beef hams, 2903. Names of the 
different parts of 4 bullock. 363, How te chuſe poo beer, 
366. - How to pickle or preſerve beef, 389. To ftcw « buitirk 
of beef, 3917. The jews way to pickle beef, which wil! g od 
to the Wett Indies, and 2 year good in the pickle, and ith 
. care will go to the Eaſt Indes, Pickled beef for pie ſent 
u, 425. 2 after the French way, ib. To pckleos 
of » 437- 

reGtions for brewing it, 336, 337. The beſt thing for 


rope ber, 339, Ta cure four beer, is. he. 
FIR «4 ww. 


pe 267. 
279. 
collar 


wks too to: 


INDE X. . 
Birch wine, how to make, 334. 
Fi-4s potted, to ſave them when they begin to be bad, 296, 
s hHiſcuiti, eo make drop biſcuits, 314. To make common biſeuitt, is: 
| To make French biſcuits, 325, 400. How to make difcuit-bread, 
411. To make orange biſcuits, 4:8. 
Bitter, how to make fine, 437- 
Blackbigds, to chuſe, 370. 
Blatt caps, how to make, 165. 
Blackberry wine, to make, got. 
Nlanched cream, to make, 322. 
Bail, general directions for d Hing, 9g... To boil « ham, ib. To 
boil a: tongye, 0. Fowls and lamb, i5, Pickled pork, 
11. A romp of beef the French faſhion, 39, A haunch or 
neck of veniſon, 3. A leg of mutton like veniſon, ib. Chic- 
kens boiled with bacon and celery, 86. A duck ar rabbit with 
ooions, 8g. Dacks the Freach way, 91. Pigeons, ws. Ditto, 
doiled ret 99. _ tog. —— 113. Rice, 
lg. cod”s bead, 1 orbot, 197. , 208. $2als, 
2!t. Spinage, 123. 1 ſerag of veal, 267. 2 is, 
Pige-ns, 268. Partridge, or any other wid fowl, is, A p'aice 
| or flounder, 269. ö 9 
Bologna fouſages; how to make, 286. 
B ted veal, 60. : | 
Braun, how to, make ſham brawn, 292. How to chuſe brawa, 
367. 5 
Bread pudding, how to make, 244. How to make = fine bread pud» 
ding, 246. An ordinary bread pudding, ib. A baked bread pud- 
ding, 246. A bread and butter pudding, 270. Bread foup for 
the tick, 272, White bread after the London way, 23349. To 
make French bread, 340. Bread without barm by the belp of 
2 leaven, 342. 
Brewing, rules for, 336. 
Brick bat cheeſe, how to make, 429. | 
Brcola, how to dreſs, 1). Huw to dreſs brocala and eggs, 220, 
Brocala in fallad, 20. 
Froi/, to broil a pigeon, 7. To broil ſteaks, 8. General direftions 
- Fr broiling, 9. To broil chickens, 84. Cod-{ounds broiled 
with gravy, a Shrimps, cod, falmon, whiting, or had 


docks, -199; Mackrel, id, Weavers, ib. Salmon, 10g, 
Mackrel whole, ib. Herri 200. Haddocks, when they 
ae in high ſeaſon, 202. Cod- ib, Eels, 396. Poratoes, 


221. | 

Broth, ſtrong, how to make for ſoups or gravy, 138. To make 
ſtrong broth to keep for uſe, 140. Mutton drotd, 144 Beef 
broth, 145. Scots barley broth, ib. Rules to be obſerved in 
making broths, x48. Beef or mutton broth for weak people, 
267. 74 pork broth, ib. Chicken broth, 270. 

E. C, how to keep clear from, 379, To clear a bedftead of bugs, 
380 i 

Bull; e. white, how to keep for tarts or $7 

Bul:ock, the ſeveral parts of one, 363. RD” 

Buns, how wo make, 31 7. 1 / 
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Buier, how to melt, 5. How to burn it for thickening of fe 
20, How to muke- buttered wheat, 255. To wake greg 
-rJoaves, 220. A battered cake, 411. Fairy, butter, 319. Giznge 
_- butter, 320. A butteray tort, 3 To roaſt a pound c.. b1 mier, 
359. How to chuſe dutter 367. otted butter, 4 10 prcierve, 
389. To make almond * 414. 


Cabbages, how to dreſs, 16, A forced-cahbage, 123. Stent red 
cab 129. A farce, meagre cabbage, 234 How to pickle 
red cabbage, 306. To dreſs ted cabbage. the Dutch 9 - 14 
2 is the breaſt; 394. To dry elke, 395. T5 

the ſine purple 425. To make four cruw, 430. 


. To. make « pound cle. . 
cake, ih. — 


hng cakes, 
32 Cheeſe cates, 
e Spaniſh way, 3959. How to ales Sos cakos, 403. 
To mike- white cakes like china diſhes, 404- Pine 2imvud 
cakes, — Uxbridge cakes, ib. Carraway cakes, 47 3. Sugar 
ca 
or & bead, y ITY 28. To hath a calf”s head white, 29, 
o'dake a cal e head; ge. To ſtew a calt's head, $3. A calf's 
. Head urprife, 03. Calf ehiuccriings of andovilles, 55. To 
Adres cat s chitterlings curioully, 65. A caif's liver in 2 can, 
10. Toe toast = calf's liver, tog. To make a celf s for 
ug. 1 A calf 's faot pic, 133. A calf*s bead pic, 102. 
* Wie", feet jelly, 326. The ſeveral parts of u calf, 363. A calt's 
head dreſſeu after the Dutch way, 4:4. Te make 2 fricsſey of 
calP's feet and chaldron lien dne Julian way,” 425. Calf's feet 
ewe, 455s- 
Candy, bow to candy any fort of flowers, 349, To candy Ange, 
4. To candy an 4+ 3: 
* N A expon 2.9 the French. way, 


Captai: of dh ection: 
— To make Carolina rie- 


1A 2 one — ee 
cat p. 19 How to babe a carp; db. © make 2 cap 
. pie, 238. How to chuſe carp, 372. 


7: ah val. yp > cludes 473. 
Cam, how to dreſa, th. To make a tarrot two ways, 
24% 244+ 8 * the way, 


r bes to candy, 46 ; 

, how to Tt 274. To make 
two Ways, 353, 354+ catchup, 385. 

9 to prevent the infeftion among thew, 356, 


2 1, Hwtomake a ich ce, 
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Candle, how to make white candle, 210, To make brown caudle, 
is, 

Cuuli de wert, how to dreſs, 18. To ragoo cauliflowers, 1275. How 
to fry caubflowers, 236, To pickle caul. flowers, 303. To dreis 
cauliflowers the Spaniſh way, i6, p 

Cech, how to make, 296. 

Chordoons, how fried and burtered, 213. Chardoons & la fromage, 
ib. 

Chars, how to pat, 265. gd 

Cheeſe, how to chuie, 367. To pot Cheſhire cheeſe, 289. To make 
ſlip- coat cheeſe, 42). To make brick-bat cheeſe, 423. 

Cheeſecates, to make fine cheeſecakes, 317. Lemon cheeſecakes, 


two ſorts, 313. Almond cheelecakes, 319. Cheeſccakes without 
currants, 410. | 
Chee/ecurd puddings, how to make, 247. To make t cheeſecurd 
flurendine, 233. 
Cherry, how to make a cherry pudding, 253. To make a cherry 
ar cherries, 343. To dry 
with the leaves and ſtalks 


green, ib 
ries, 3 


padding, 146. 

C (tent, how to Fricaſey, #5. Chickens ſurpriſe, 92. Chickens 
roaſted with force meat and cucumbers, 83. Chickens 1 la 
braiſe, id. To broil chickens, 84. Pulled chickers, $5. A 
pretty way of _— chickens, ib. Chick-ns chiringrate, $6. 
Chick-ns boiled with bacon and celery, ib. Chick:ns with 
Tongues, 2 ad For 2 great deal of y, 87. Scots 
un kens, ib, To marina*'e chickens, ib. To chi kens, 88. 
To make a cure of chickens the Indian „ 115. Tomke 
chicken pie, 168. To boil a chicken, 265. To mince a chicken 
for the fich or weak people, 289. Chicken broth, 270. To 
pull a chicken for the fick, id. To make chicken water, ib. 
Chickens dreſſed the French way, 424. Chickens and turkeys 
dreſſed after the Dutch way, 423. ; 

bild, how to mak: Wquor for z child that has the 274- 

Chocolate, the quantity to make, 400 To make ſham 


396. 
Chouder, a fea diſh, how to make, 372. 
Chub, a fiſh, how to chaſe, 422. 
Ci iron, fyrop of, how to mac, 348. How to make citron, 3%4. 
Clary fritters, how to make, 182. How to make claty wine, 335. 
Cove gillifiowers, how to make fyrup of, 349. 
Cock, how to chaſe, 369. N 


838 To preſerve cock:-combs, 133. 


30). 
Cd and Codfings, how to chaſe, 373. Cod-founds broiled with 
Pp | gravy, 


> 2% Bs B + 


gravy, 128. How to roaſt a end's head, 194. To boil : -»j'; 

head, ib. How to ſtew cod, ib. To fricatey a end, r9;. Ts 

bike a cod's head, ib, To broil cod, 196. To broil codtuwnds 

202. To fricaſey codſounds, 203. To dreſs water cd. 
T'> crimp cod the Dutch way, 209. 7 "m 

Coil ngs, how to pickle codlings, 304. 

Collar, to collar a breaſt of veal, 33. To collor a breaſt of ;; +, 
34. To make a collar of fiſh in ragoo to look like 2 
veal colored, 211. To make potatoes like 2 collar o . 
mutton, 221. To collar a breaſt of veal, or a pig, 290. To 
c lar bref, ib. Another way to ſeaſon a coilar of beef, 16. 10 
collar 2 falman, 291. 

Coilopr, how to dreſs beef collops, 4. To dreſs collop- +14 
* 30. To make collops of oyſters, 334 Sec Q-* 
collyps. 

Comp — roots, how tn boil, 274. 

Conſerre of red roſes, or any other flowers, how to make. 145, 
Conſerve of hips, ib. Conſerve of roſes boiled. 418. 

Cou ſi pudding, how to make, 24t. To mike cowſlip wie, 
335. 

Crabs, how to butter, 212. To dreſs a crab, 213. 

Gauß, how to chuſe, 254. 

Crackne/ls, how to make, 408. 

Crarſiſh, how to make a cullis of crawfiſh, 120, To mak: cran4t. 
toup, tat, 174. To ſtew crawhfilh, 214. 

Cream, how to make cream roaſts, 137. A cream pudding, 2 
To make ſteeple cream, 320. Lemon cream, two ways, it, 
3zt. Jelly of cream, ib. Orange cream, ib. Conicicrry 
cream, 32%. Barley cream, 44. Blanched cream, 
Almond cream, ib. A fine cream, 323. Ratafia erte b, 
Whipt cream, ib. Ice-cream, 383. Sack cream like butter, 14. 
Clonted cream, 415. Quince cream, 4x6. Citron cre þ, 

cam ot apples, quince, gooſeberries, prunes, or raſpherric - 

ar loaf cream, 477. 

dean, how to make; 2 Scots diſh; &c. 425. 

t, (Hur) how to make, 430. 

Cru/t, how to make 2 good cruſt for great pies, 166. A ſtanding 
croſt for great pies, 167. A cold cruſt, ib. A dripping eruſt, 
ib. A cruſt for cuſtards, ib. A paſte for crackling cruſt 

Cucumber, how to ſtew cucumbers, 124, 224, 235. To 12900 
cucumbers, 124. To force cucumbers, 129. To pickic ge 
cucumbers in ſlices, 300. How to preſerve cucumbers cquai with 

any Tadia fwertmeat, 432. 

Cu./7is, for all ſortcof ragoo, 118. A cnllis ſor all forts of but-hcr's 
meat, 119. Cullis the Italian way, 220. Cullis of crawſ: +, 
A white cullis, ih. 

Crd fritters, how to make, 180. 

Currants red, how io pickle, 276. How to make currant je, 
326. Corrant wine, 334. To preſerve currants, 411. 

Currey, how to mak. be Indian way, 115. 


£ytars pudding, to boil, 243. Cultards good with gott ! 


j 


* 
- oy 


11 
pie, 259, To make almond cuſtards, 319. Baked cuſtard, 


320. Plain „ ib. 
Cullets à la Maintenon, à very good diſh, 52, 
eder, how to make, 420. * to fine cyder, 421. 


Dam ſons, to make a damſon pudding, 282. To preſerve damſons 
whole, 349. To keep dm ſons for pics or tarts, 356. To dry 
damions, 406. 

December, produft of the kitchen and fruit garden this month; 


77. 

Dane d pi. how © wake, 28 

Diſzn:/ed leg of veal aud bacon, how to mok*, 59. Multon chops 
in diſguiſe, $2. 

I'\+i, See Made Diſhes. 

Dos, tuo cures for the bite of a mad dog, 378. 

D«::ercls, bow to chuſe, 370. 

Doves, how to chuſe, 373. See Pigens. 

Driuk, how to make the peftoral drivk, 372. To make a good 
dri-k, 273. Sage dri, k. ib. To make it for a child, 274, 

Dripping, how to pot, to fry fiſh, meat, or jritiers, 275. Tue beſt 
ay to keep dripping, ib. 

Duckt, fauce for, 6. Directions for ducks, 7. Sauce for broiled” 
ducks, 10. How to roaſt tame à d wild dui kt, 15, 4 German 
way of dreſſing ducks, 78. Du ks & la mode, 88. The det 
way to dreſs = wild duck, ib. To boil a duck ©: rabbit wich 
enions, 8g, To dreſs a duck with oreen peale, iS To dreſs a 
duck with cucumbers, go. A du k & ia braife, 10. T boil du G 
the French way, 91. To ſtew gucks, og. To mike 2 duck 
pie, 158. To chuſe wild duck; 369. : 

Dumplings, how to make yeaſt dumplings, 253. To make Norfolk 
dumphags, is. To make bard dumpiings wo ways, 254. 
Apple dumpliags,, two ways, is, Dumplings when you have 
white biead, 283, 


o , 

E:! (rap, how to make, 190, How to ſtew cels, zor. To ſtew 
ceis with broth, ib. To pitchcock ec!s, acc. Fry eels, ib. Bren 
dels, id, Farce cels with white ſauce, id. To dreſs cels with 
brown ſauce, zo7. To make an cel pic, 259. To collar ccls, 262. 
To pot cels, 264. How to chuſe ech, 252. 

Ez; ſauce, huw to make. proper for roafting chickers, 759. To 
le- ſon an egg pie, 155. To make an egg f up, 374, 272. To 
drels forrel-with eggs, zrp, To dreſs brockley and eggs, 220. 
To dreſs aſparagus and eggs, is. Stewed ipinage and eggs, 222. 
To mcke a pretty diſh of eggs, 227% Eggs & la tripe, 2256. 
A fricaley of eggs, ib. A ragou of eggs, ib. How to bros 
pgs, 229, To dreſs eggs with bread, ib. Tu farce eggs, ib. To 
drets eggs with lettuce, 230. To fry egys 2s round 35 balls, i“. 
To make an v2 as big as twenty, i, To make a grand diſh 
of eggs, 231. pretty diſh of whites of eggs, 271. To make 
a ſweet egg pie, 236. How to chuſe eggs, 3657. To make mar- 
lade of cggs the ſews way, 396. 

. 25 Lair 


1 
Elder wine, how to make, To make clder flower wi 
— 1 OY 


Endive, how to _ragoo, 216. To dreſs endive the Span b way, 
394+ 
F 


Fairy butter, how to m. ke, zr. 

Farce, to farce ecls with white ſunee, 206, To farce eggs, 227 
A farce meagre cabbage, 234 To farce cucumbers, 230. 5 

Faſt, a number uf good d'thes for a faſt divacr, 268. X 

F. „, truits laſſing then, 374. 

Fennel, how to pickle, 30. 

Fieldfare, how to chuſe, 370. 

Fire, how to be prepared for roaſting or boiling, r. 

Fiſh, how to drefs, 238, 1998. To make 6h favce with lobſlere, 
i, Strong fiſh gravy, 122, To dreſs little fiſh, 161. Fiz 
fiſh, 205. Salt fiſh, ib. Collar of fiſh in ragoo, | ke 2 eat 
of veal collared, z:r. To make a faltfiſh pie, 259. Tu make 
carp pie, ib. To m-k+ a ſoal pie, 139. Eel pie, ib. To make 
» flounder pie, 260. Salmon pie. ibs, Lobſter pie, ib. Mull-! pic, 
a6t, To collar ſal mon, ib. To collar cel“, 262. To pe cr 
bake herrings, ib. To pickle or bake mackerel to keep 3!) the 
ycar, 263. To ſouſe mackere', ih. To pot a lobſter, is. To 
pi ecls, 264. To pot lampreys, is. To pot chars, 2&5. 5 
pot a pke, ib. T. pot falmon two ways, ib. To boi! a plage 
ur iaunder, 200. To make fiſh Guce to keep the uh le yerr, 
275. How to b.ke ih, 478. The proper ſeaſon for fiſh, 351, 
3292, How to chuſe fiſh, i) To mak: fiſh patties the Italien 
way, 293. The manner of deeſſing variuus for:s of dried fit, 434. 

Floating il uid, how to make, 331. 

Floarendine, how to mike a cheefecurd florendine, 223. 'To mike 
» florendine cf orarges or apples, id 

Fleur haſty pudding, bow to make, 177. To make a fl ur pudding, 


143. 

Founder, bow to make a fl. under pie, 260, How to boil Aouader:, 
246. To chuſe flounders, 374. | 

Flawers, how to w. K conſerve of any ſort of flowers, 347. Candy 
any fort of flowers, 349. ; 

how to m. &: hartſhorn flummery, 327. To m: ke cats 
mes) ffummerv, 32% French flummery, 329 

Fool, ho tu m ke an orange fool, 176. Fo make « Weſtm'niler 
fol, ib. A g-oſeberry fool, ib. a 

Force, bow to m ke force ment balls, 23. To force a leg of lamb, 
34- To force a fowl, 35s. To force the infide of 2 (orion 
of beef, 37%. The infide af 2 rump of beef, 38. Tongue and 
udder forced, 47. To force a tongue, ib. To force a fol, 80. 
To force cocks combs, 122. Forced 1269. Forced 
{-voys, 129. Forced cucumbers, ib. To aſparagus in 
French tolls, z2 3- 

Fowls of «different kinds, how to roaſt, 6, 15. Sauce for Foals, 
6, 20, 139. Hos to bail-fowls, 10. How to roalt 4 fu, 
pheafaat taſhiou, 13. How to force s large fowl, 35, 7 firs 
a fowl, if, To ſtew a fowLig celery ſauce, 76, The * 
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way of dreſſing fowls, 78. To dre's a fowl to perf hon, b. 
To ſtew white fowl brown the nice way, ib. Fowl à Is br.iſe, 
90. To force a fowl, ib. To roaft a fowl with cheinuts, 8. 
Huw to marinate fowls, 84. To drefs « cold fowl, 230. To 
make a fowl pie, 28s. To pot f wis, 267, 
Fr::e, bow to m. K: apple frazes, 182. How to mk: an almond 
fraz*, 183. 
French beans, how to dreſs,.19. To ragoo French beans, 217, 225, 
To make a French barley pudding, 242. A harrico ot French 
beans, 21. How 10 pickle French beans, 301. How to make 
French biſcuits, 313. French bread, 340. French flummery, 4 
319. How to keep French beans all the year, 255, To dreis 
carrots and Frenctr the Dutch way, 394. Chickens dreflcd 


the French way, 424- | 
Fyica/ey, bow-to make a brown fricaſey, 24. A hie fricaſey, 25. | 
To fricaſey chickens, rabbits; veal, lamb, Cc. ib. Rabbits, lamb, - | 


\wcetbreads, or tripe, 26. Another way to fricaſey tripe, i). 

A fricaſey of pigeons, 27. & fricaſcy of lambſtones and ſweets 

breads, 29. | 4, 4 or Age neats tongues, 47. To fricaſcy ox; 

palates, 48, To fricaſey cod, 196. To fricaſey cod iu¹,ꝭqe, 36 3, 

10 frica ey ſkirrets, 217. A tiicaſey of artichoke bottoms, 219. 
A white fricaſey of muſhrooms, ib. „ 
Fri/ter:, how to make haſty fritters, 179. Fine fritters two ways, . 

ib. Apple fricters, 180, Curd fritters, ib. Frivers royal, ib. | 

Skirret fritters, ib. White fritters, ib. Water fricters, 18. 4 
Sytlaged fritters, ib. To make vine leave foitters, 182. Clary 70 
fritters, ib. Spaniſh fritters, 422. | s | 
Fruits, the ſeveral ſeaſons for, 374 1 
Fry, how to fry tripe, 27: Beef ſteaks two ways, 42. A loin of 

lamb; 37. Sauſages, 130. Cold veal, zzr, lo make fried 

toaſts, 196. To carp, 192- Tench, ib. Herrings, 280. 

To fry ects, 206. Chardoons fried and buttered, 218. To try 

artichokes, 219. | Potatoes, 221. Eggs 35 round as balls, 230. 

Fried celery, 236: Cauliflowers fried, ib. Fried (melts, 388. 
Furmity, how to make, 176. 
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G: 
R G-»4:, directions concerning garden things, 19+ The produce of 
the rieb amd — fa diffecent ſeaſons of the year, 375, 
37%, | 
rang tay pick'e; a 99. p 
a G:am, to make 8 raſpberry giam, 327. | | 
: Givlets, how to flew; 94. Another way to ſtew giblets, os. How” ' 
, to d ake a gibler pie, 158. | 
- Gingerbread takes, how to make; 311- How to make gingerbread, , | 
313. 
- Cold lace; how to clean, 479: 4 | 
{a pippins, how to pickle, 306: - 4 
1 ² A ˙ 
i , to » 6s . mo ö how . | 
- t auce for a gooſe, 6. Sauce #67 boiled gooſe, r0. — 64-4 . 
n dreſs a gaoſe with onions, of « + 91. To dreis a green "i 
* P. p. 2 | gooſe b 
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| 92. To dry a gooſe, id. Todreſs a gooſe In rag 

A go ſe à la mode, ib. To make a gooſe + i gm a 
pudding with the blood of a gooſe, 285, How to chuſe a (ane 
wild, or bran gooſe, 3069. s 

Gooſtherry, how to make a gooſeberry fool, 176. A ooitberry 
Pie, 359. How to make it red, ib. Cuſtards good with it, . 
Govſeberry crexm,.322. Gboſeberry wine, 333. How to pre. 
ſerve g — es _ * 3 How tc key 
green gooſebe rries riſtmas, 356. To red gooſcberti 
ib. How to make goofeberry wafers, — Ty 

Grailing, « fiſb, to chuſe, 372, 

Grapes, how to pickie, 30%. 

Grateful, how to mike a gratefo! pudding, 244. 

Gravy, how to make good and cheap gravy, Pref. iv. How to 
draw mutton, or beef, or veal gravy, 20. To make gravy fe 
a turkey, or any ſort of fowl, ib. Another direction to make 
gravy zt.. To make gravy for ſ ups, Sc. ib. To make gravy 

oF a white fance, 138. Greovy for turkey, fowl, or rag. 139. 
Gravy far a fowl when you have no meat or gravy ready made, 
id. _— or vel gravy, id. Strong ih gravy, is. A- good 
„ 14. ond brown 17. 

R directions for dre ſſiog, — 

Green gapes, how to candy, 38. 

Grill, how to grill flrimps, 234. 

Gruel, how to make water gruel, 297. 

Gull, how to chuſe, 370. 


H 
Haddocls, how to broil haddocks oben they are in high ſeaſon, 202. 


How to dreſ Scots hadducks, 206. Hdd cs after the 5panifk 
way, 3ot. Minched haddocks a'iter the Dutch way, 392. To 
Gerets haddocks the Jews way, i. 

Haggeſs, Ste, to make, 340. To make it ſwcet with fruit. . 

Ham, the abfordity of making the cfience of ham & fauce t one 
dich, Pref. iii. How to 4 ham, 9. To drefs a hm i la 
braiſe, 66. To roaſt « ham or gammon, 679. Tu make «lence 
of ham, 116, 118. To make » ham pie, 157, Vera! hams, 
293. Beef hams, ib. Mutton hams, 294 Pork hams, ib. To 
_ Weltphalia hams, 367. Farther direQtions as to pickliag 

ams, 389. 

Hamburgh ſauſages, how to make, 4244 A turkey fluſfed after th: 
Hamburgh way, id 5 

Hard dumplings, how to make, two ways, 221. 

Hair, to preſerve and make it grow thick, 438. 

Hare, to roaſt a hace, y, 1, 10. Different forts of ſauce for 3 
hare, 8. To keep bares ſweet, or make t em freſh whe: they 
Rink, 12. To dreſs a jugged hare, 170 To fare a here, id. 
To few a hare, 111. A civet, is. To chuſe a hare, 371. 

Harrics of French beans, how to make, 281. 

Hartſborn jelly, to make, 325. To make a hartfhorn Summery 


two war:, 3&7. 


das to baſk 2 calf's head, 28. A calf”s head white, . A 


en 


lh. 4 4 hg * * 


INDEX. 
mutton haſh, g2. To haſh cold mutton, 13m. Mutton like ve 


niſon, 132. 


pudding, how to make a flonr haſty pudding, 177. An cat» 


1221 haſty pudding, 278. A fine baſty pudding, 259. Haſty. 


fritcers, 
Heariburn, a powder for, 438. 
Heuth „to chuſe, 370. To chuſe heath cock and hen, ib, 
Hedgehog, how to make, three ways, 18g, 
Hen, how to chuſe, 369. | 
Herrings, how to broil, 200. To fry herrings, ih. To drefs her- 


rings and ca e, id, A berring pie, 260. To pickle or bake 
herrings, 262. To chuſe herrings, 373. Pickled and red berrings; . 


374 Dried hertings, how to dreſs, 433. 
Hedge podge, how to make, 145+ 
Mies teet and ears, how to ragoc, 27, Hog's ears, forerd, 122, 


Almond bogs pucdings, three ways, 283, 284. Hog's 4 
4 


with currants, 294. ſeveral parts of a hog, 364. 
bacon hog, 46. 
11:»ey comb, how to make a lemoned honeycomb, 404. 
Hyſier ical water, to make, 360. 5 


January, fruits then laſting, 374. : 

Tre, how to ice a great cake, 310, To make ice cream, 363. 

Felly, how to make ifmglaſs jelly, 272. Jelly of cream, 3214 
Hardhorn jelly, 325. A ribbang jelly, . Calves fect jelly, 
326, Currant jeily, ib. A turkey, &c. is jelly, 383. 

India pickle, how to make, 385. 

Ipſwich, how to make an Ipſwich almond pudding, 248. 


iron molds, how to take out of linen, 385. How to keep iron from 


ruſting, 420. 
Ving laſi jelly, how to make, a7. i 2 2 7 
Hand, how to wake the floating iſland, 331. "6 
lialien, how to make ar It · lau pudding, 242. 2 


Jig. to drefs ju bare, 10. 


July, the pioduct o the kitchen and fruit garden this month, 376, . 


umballs, how to make, 125. 
. INE (2: ene NS: 


Kickſbaws, how to make, 107. 
Kidney beans. See Beans. 
Knots, a filh, how to . 


Lace, gold or filver, how to clean, 36s. 

Lamb, how to ruaſt, 2. T., boil houſe lamb, ro. To roaſt houſe 
lamb, 14. How to fricaſey lamb, 26. To fricafey lambs-ftones 
and ſweetbreads, 28. To dreſs a lamb's bead, 30. To force a 
leg of lamb, 34. To boil a - bly i, How to bake lamb 
ard rice, 30. A torced leg of Hb, .. To fry « loin of lamb, 


57. Ancther way of ng 0008 w:bingt hab, A ra- © 


Te make 
ſweet lamb pie, 234. The faveral. parts of houſe | 


— of lamb, 38. To few a lamb's bead, id. a very 
34 
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— Proper ſeaſons for houſe and graſi lamb, i#. How to chat 

365. 

Lampreys, how to dreſs, z05. To fry lampreys, is. To pot lan+ 
preys, 264. 

Larks, ſauce for, 6. Directions for roaſting larks, 13. How 0 
dreſs latks, zog, To dreſs larks prar in, 2: 110. To cnufs 


» 371. 

Lemon lauce for boiled fowl, how to make, 70. To make lemon 

_ 164. To pickle lemons, 303. To make lemon cheeſc« 
cs, two ways, 319, Te make lemon cream two ways, 32 
= . "How to — 2 _ ways, 356, 357» To makc 2 
oney comb, 404. lemon tower or pudding, 3. 

To make the clear lemen cream, ib, 2 

Lettuce ſtalls, to dry them, 395. 

Leveret, how to chaſe, 37m. 

Limes, how tv pickle, 307; 

Ling, how to chuſe, 37 3- 

Linen, how to take iron molds out of, 385; 

Lip ſatve, a fine one, 438. 

Livers, how to dreſs livers with muſhroom ſauce, 57. A rapoo ci 
livers, 127. A liver pudding boiled, 280. 

Loaf, how to make buttered loaves, 220. To make a '- loa? 


246. 
Lob lers, how to butter lobſters, two ways, 212. Ho * Jobs 
213. 1 To pot 33. 
To chuſe lobſters, 373. 


Mackerocns, how-to mike, 32 5: 
Mackerel, how to boil, 199, To broil mackerel whole, 1c 
pickle or bake mackerel to keep all the year, 263, © 
m-ckerel, is. To pickle mackerel, called ca 
chaſe mackerel, 373- Mackerdl dreſſed the Iralian ne 


— of curing mackerel, 436. To dreſs cured macs. 


Mad 


two cures for the bite of a, 378. 
Made er, 23, 22, 2 Rules to be obſerved in all made diſties, 227, 
diſh, 186: 
Molleg rakes, 1 how to make, 376. 
Maid, tiretions to the houſe moid, 3,7%. 
— ſruits then laſting, 375. 


Marie. a fiſh, how to chuſe, 370. 8 

Marmalade of oranges, how to make, 344- To make white mar- 
malade, 345. Red marmalade; 346: Marmalade of eggs e 
Jews way, 396- Marmalade of — 96. Of quince, white, 
406. 

Aar row, how-to make « marrow 


May, the product of the kitchen — 2 — garden this month, 3 3 “ 

2 -_w ns mor To —_ white 1 428. REY 
eas, to meat bot, 16. To prevent ſticking to the 
bottom of the 1 To preſerve ſalt meat, 309: 

Milt, * rice milk, 275. Artificial aſſes __ 
vw 
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Cows milk next to aſſes milk, 3y3- To make milk water, 362, 
4:7. Milk ſoup the Dutch way, 393. 

NM: !/et pudding, to make, 240. 

JMince fies, the beſt way to wake them, 164. To wem Lent miace- 

ics, 261. | 

Mint, how to diſtil mint, 36m. 

A loonſbi ne, how to make, 330. 

iat hyw to make, 340, 

Mu/berries, how to make a pudding of, 2 53, 

1 ujor-oms, how to make muſhroom ſauce for white fowls of all 
Joris, 75. For white fowls boiled, id. To make a white fricaſey 
of muſhrooms, 219. To ragov muſhrooms, 227. To pickle 
muſhrooms for the fea, 276. To make muſhroom powder, b. 
To keep muſhrooms without pickle, ib. To pickle muihro.ms 
white, 304. To make pickle for muſhrooms, ib. 367. To raiſe 
muſkrooms, 42 6. 

Mel, how to make muſſel ſoup, 71. To ſtew or dreſs muſſels 
three ways, 214, 215. To make a muſſel pie, 26x, To pickle 
muſſels, 307. 

Mutton, how to roaſt mntton, 2, 13. The ſddle xd chine of mut- 
ton, what, z. Phe time required for roaſting the ſever?! pieces 
of mutton, 13. To roaſt mutton veniſon f.ſhion, 11. To draw 
mutton gravy, 20. To ragoo a leg of mutt-a, 24. To collar a 
breaſt of mutton, 34. Another way to dreſs a breaſt of mutton, 
ib, To dreſs a leg of mutton à la royale, 49. A icy of mutton 
z la hautgovt, ib. To roaft « leg of mutton with oyſtcrs, 30. 
To roaft a leg of mutton with e „is. A ſhoulder of mutton, 
ja epigram, is. A harrico of muttor, ih, To French # hind 
ſaddle of mutton, 31. Apother French way, cailed St. Menehove, 
i5, To make e mutton haſh, f. A ſecund way to roll a leg 
of mutton with oyſters, 53. To dreſs a leg of muttan to ext like 
veniſon, id. To dreſs mutton the Turk ah way, id. A ſoouider 
of mut with a ragoo of turnips, 54. To a ley or ſhout» 
der of m ton, 55. Baked mutton chops, 56. To bail a leg of 
mutton like veniſon, 73, Moutton chops in difguiſe, $z. Mut- 
ton kebob d. 123. To dreſs s neck of mutton, called the haſty 
diſt, 114. To haſh cold mutton, 131. To baſh mutton like 
venifon, 132. To make mutton gravy, 139. Mutton broth, 144. 
Mutton pie, 130. Mutton b for the fick, 246, To muke it 
for very weak people, 267, To make mutton bams, 294. How 
to chuſe mutton, 365. 


Nel arinet, bow to pickle, 303. 

Norfolk dumplings, how to make, 253. | 
North, Lady, her way of jarring cherries, 36% 

November, the product of the kitchen and garden this month, 


377. 
Nuns-cake, how to make, 312. 4 
Cat pudding, how to bake, 140, 180. Oatmeal haſty pudding how 


to make, x78. Oumea pudding, 236, 280. Oaumcal flummery, 
2453, Oat cakes, 240. 
Oftober, 


:> x N DE X. 
08-ber, the produdt of the kitchen and fruit garden this month, 


77. 

Ove, how to make an olive ple, 155. 

Onions, how to make a of onions, 125. An onion ſoup, 178. 
An onion pie, 256. pickle onions, 357. To make onion 

» ſoup the Spaniſh way, 392, 

orange, W to make orange tarts, 164. Orange fool, 176. 0 
range puddings four ways, 237, 238. An orang pie, 257, 
Orange butter, 320, Orange cream, 321. Orange wine, 32. 
To make orange wine with raifins, ib. Orange marmalade, 344, 
408. How to preſerye oranges whole, 345. To make or uge 
wafers, 403- Orange cakes, ib. Orange loaves, 397, Orange 
biſcuirs, 418. 

Criolans, how to dreſs, 106. 

Oven for baking, how ts be built, 342. 

Or, how o Lake dn ox's head, zz. To ſtew os palates, 24. To 
fricaſey ux palates, 48. To roaſt »x palates, ib. To pick ox 
—— 124. Ox palates baked, 133. How to make gravy ut vx 

idneys, 139. Ox check pie, 139. 

Oxford, how to make an Oxford pudding, 153. | 

Oyfters, how to make a ragoc of, 126. To make mock oyſter (ace, 
either for turkeys or fowls boiled, ys. To make an oyſter (cup. 
173. Oyller ſauce, 196. To make ſcollops of oytters, 214. Tu 
34goo oyiters, 215, To make oyſter loaves, 223. How to pickle 
oyiters, 307. . 


P . 

Paco lilla, or Indian pickle, how to make, 437. 

Pin perdn, how to make, 165. 

Panads, how to make, 350, 

Pancahes, how to make, 183, To mak: fine pancakes, four ways, 
153, 2x84, Rice pancakes, 154. 5 

Parſley, kow to diſtil, 367. 

Purſuips, bow to dreſs, . How to ſtew, 224. To math, ib. 

Parridyge, Guce tor partridges, 76. DireQtions for maſbing par- 
tridges, 15, og. To boil partridges, 10 3. To dreſs partric 2:5 
i la ite, 0% To make partridge panes, of. The French 
way of dreſſing partrid 117. Another way to boil par» 

| 26>. How to As agg oo when; ped cap 
Pafty, how to make little paſties, 13% To 


make of a loin of mutton, ip. | 

Peaches, to pickle, 302. Huw to make fyrup of peach bloſſeme, 245. 
How to preierve peaches two ways, 351, 352. Huw to dry peac!' 5, 
398. . N 

Pearl, to make ſuger of pearl, 397. © 

Pears, how to ſtew, 166. To ſtew pears in a fauce-pan, 186. Co 
ſtew pears purple, ib. How to make pear pudding, 283. le 
pie, 257, To keep pear plumbs for tarts ur pies, 357, Howto 
dry pears without ſugar, 395. To dry pear plumbs, 412. 


1 | ; Peaſe, how to ſtcw pc < and lettuce, 127. H to make a preea 


.- gat up, 142, A white peafe ſoup, two ways, 143- Howto 
© Wake pealc (up for a fall dianer, 108. 6— on gan 
R 29 


make pe it paſtics, for_ 
garaiſhing of diſhes, iS. Huw to make veniſon paſty, 16:. To 


I HH D E 3. 
coup for dittr, two ways, 168, 169. How to make peaſe porridge, 
1+;, To dreſs peafſe Frangois, 233. Green peaſc with cream, 
24. To meke peaſe pudding, 280. To keep green peaſe till 
hriſtmas, 355, 437+ Another way to preſerve green peaſ®, 356. 
To ſtew green peaſe the Jews way, 397. A Spaniſh peaſe toup, 
39:. Another way to dreſs peaſe, 303. 

Pellaw, how to make it the Indian way, 115. Another way to make 
2 pellow, x16. 

P-»ny royal, how to diſtil, 367. 

P:pper cakes, bow to make, 312. 

Pena may be larded, 13. To roaft pheaſants, tog. To ſtew 
pheaſants, tos. To dreſs a pheaſant & la braiſe, 107. To boil a 
pheaſant, ib. To chuſe a cock or hen pheaſant, 3750, To chuſe 

pbeaſants poults, ib. 

Pi dle, to pickle ox palates, 124. To pickle pork, 292. A pickle 
for pork which is to be eat ſoon, 293 To pickle mackerel, cal- 
led caveach, 296. To pickle walauts green, ib. To pickle 
wiinats white, 207- To pickle walnuts black, 298. To pickle 
gerkins, 299. To pickle large cucumbers in ſlices, 300. To 
pickle 2ſparagus, 15. To pickle peaches, 201, T pickle rad» 
diſh pods, 3b. To pickle French beans, 10. To pickle cauli- 
flowers, 302. To pickle bert root, ib. To pick'e whice plum bs, 
ib. To pickle nectarines and apricots, 30 3. To pickie onions, 
ib. To pickle lemons, is. To pickle uſhrooms white, 304. 
To make pickle for muſhrooms, ib. To pickle codlings, ib. 
To pickle red currants, 303. © pickle fennel, ib. To pickle 
graves, b. To pickle barberries, 306. To pickle red cabbage, 
+», To pickle Ss To pickle ſtertiona buds and 
limes, 307. o pickle oyſters, cockles, and muſſels, is, To 
pickle young ſuckers, or young artichokes, 308. To pickle ar- 
tichoke bottoms, is, To pickle ſamphire, 5. To pickle elder 
bots in imitation of bamboo, ib. Rules to be obſerved in pick - 
ling, 389. To pickle (melts, 353. Further directions in pick - 
ling, 359. To make a pickle for f e purple cabbage, 426. To 
_ paco lilla, or Indian pickle, 431. To pickle a buttock of 

, 437- | 

P.zcens, ditections for roaſting pigeons, v, 15. To broil pigeons, 7. 
To moke a fricaſey of pigeons, 27. Io boil pigeons, 96. T. & 
I caube pigeons, ib. Pigeons an poir, 97. Pigeons ſloved, ib. 
Figeons fur tout, 98. Pigeons in compre, with white ſauce, ib. 
Tz m:ke a French pupton of pigeons, ib. Pigeons boiled with 
rice, 99. Pigeons tranſmogrified, ib. Pigeons in fricandos, ib, 
To roaſt pigeons with a farce, 10. To dreſs pigeons à ſolxil, ib. 
P'geons in a hole, ib. Pigeons in pimlico, er. To jug pigeons, 
16. To ſtew pigeons, 10. To dreſs cold pigeons, 1 30. To 
make 2 pigeon pie, 157. To boil pigeons for the lick, 265. To 
pot pigeons, 287. To chuſe pigeons, 371. To fricaſey pigeons 
the Italian way, 423. : 

Pies, how to make a very fine ſweet lamh or veal pic, 154. To 
make x pretty ſweet lamb pie, ib. A ſavoury veal pie, 15s, A 
ſavoury lamb or veal pig, ib. A calf's foot pie, ib. An olive 
pie, ib. How to ſraſon an egg pic, 156, To make a wa, 
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ple, ib. To make a beef ſteak pic, ib. To make a ham pte, 

155. How to make a pigeon * ib, To make a giblet pie 

139. To make a duck pie, id, To make a chicken, 

To make a Cheſhire pic, 159. A Devonſhire ſqu-/; pie, 5 

An ox check pie, is. A Shropſhire pie, 160. A Yorks. 

Chriſtmas pie, ib. A gooſe pie, t6r. A calt's head pie, 763. 

The deſt way to make mince pics, 164. To make cruſts for great 

pies, 166, 167, To make an artichoke pie, 255, A fect 'L2 

die, 256. A p_ pie, ib. An onion pie, ib. An orange. do 
pie, 257, A ſkirret pie, ib. An epple pie, is, A cherry pe, 

253, A plumb pie, ib. A gooſeberry pie, id, A fait fh pic, 

is. A carp —— A ſoal 259. An cel pie, is. A flounder 
„ x60; A g pie, ib. A falmon pie, is. A lobſter pie, 

6. A muſſ:l pie, 26e., To make Lent mince pies, ib. 4 fo»; 

pie, 281. A Cheſhire pork pie for ſea, 282. To make filt 9. 

the Spaniſh way, 396. 

Pig, how to roaſt, 3, 14. Sance for a routed pig, 3. Different 
orts of ſance for a pig, 4 To roaſt the hind quarter oi pig 
lamb faſhion, 3. How to bake a pig, ib. Fo dreſs pigs pet. 
toes, 52. Various ways of a pig, s. A pig in jelly, 
69. A pig the Prench way, ib. pig pere dovillet, 70 4 
pig matelot, ibs. A pig ke a fat lamb, 21 Todreſs a pig «i! 
1-6 A pig with the ſkin on, z. How to collar: 

290. 
File, bos to dreſs a pike, 137, 401. To pot p pike, 265. To choſe 


pike, 372. X 
| ins whole, how to ſtew, 186. How to | ins in ;ell 
SDS 


Pith, to mak pudding, 149. - 
SENDS 4 Giant oc men 
How to chuſe plaice, 394. 


379. 
Plaice, to boil place, 269. 


"Plovers, to dreſs them ſc era ways, 1088. To chuit plovers, 37 
Plumb, to make plumb porridge for Chriſtmas, 140. A boil-4 


plumb pudding, 250, Plumb 
A white pear plumb pudding, 253. 


177. Plitimb grvc), . 
o pickle White plumbs, 
202. To make little plumb cakes, 3x7. To preſerve the large 
— !ombs, 361. To keep pear bs for tarts or pies, 7. 

o dry plumbs, 399%. How to preſerve plambs green, 4-5. 19 


fee white pear plumbs, 411. | 
; ſoup, how to make, 146. 
Poppy water, cordial, how to make, 429. 


of, 3, 14. Gravy or {aucts 
pork, zz. To ſtuff a chine «f 


how to roaft the differenc 


ge for Chriſtmas, 140. Pee 
— ane amt 
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Portable ſoup, how to make, 147. 

Portugal cakes, how to make, 373. ; 

Poſſet, ho to make a ſack poſſet three ways, 178. 

Polatcet, ſeveral ways of drefling potatoes, 18. To make pothtoe 
cakes, 221, Potatoe pude ing, ſeveral ways, 221, 237. Pota- 
tocs like a collar of veal or muttan, 221. To broil potatoes, ib. 
To fry potatoes, ib. Maſh'd potatues, 222. A potatoe pie, 


166. 

yy to pot a lobſter, 263. Fels, 254. Lampreys, ib. Charts, 
265 A pike, is, Salmon two wiys, ib. Pigeons, 487. A 
cold tongue, beef, or venifon,.i5. Veriton, ib. A tongue, 288, 
A tne way to pot a tongue, ib. To pot beef like veniton, 289. 
Cheſhire cheeſe, ib. To fave potted birds, 296. 

Pottage, brown, how to make, 428. To m. white barley pottage 
with a chicken in the midd e, 429. 

Poultry, directions concerning roatting poultry, 15, Seat ns for dit - 
frrent kinds of pe ultry, 368. Ho to chuſe poultry, 369. 

Powder, (weet, how-to make for clothes, 4:9. . | 

Prawns, how to ſtew, 214. How to chuijce prawns, 374. 

Preſerve, how to preierve cocks-ci:mbs, 123, lo preferve r pickle 
pigs tet and eas, ib. T. preterve apricots, 349, 399. Dam ons 
whole, 349. ooteberiies whole, 350. W warus, 13. 
Green walautsg 351. Large green plumbs, ib. Peaches tuo 
wavs, i, 352. } Artichokes all the year, 254 French bens 
all the vear, 358» Green peaſe tl Chriſtmas, ib A ther 

ua to preſerve green peaſe, 356, Green gouteberries til) Chriſte 
mas, 16, 
Lemons two ways, ib. 337. White bullice, pear plunibs, or 
damicns, Cc. fof tarts or pies, 337. To preſerve artich kes the 
Spaniſh way, 304. Pippins in jelly, 40. Wu ite quinces uh le, 
403. Apricots or plumbs green, 406. Cherries, 40% Barber» 
rics, ib. White pear piumbs, 411. Currants, ib. Raſpberries, 
ib. Pippins in ſlices, 44. The Jews way of preierving falmon, 
and all ſorts uf fiſh, 433. To preſerve tripe to go to the Eaſt- 
In-ſies, ib. 

Prune pudding, to make; 281. 


- 


Hudding, how to bake an oar pudding, 149." How to make a calt's- 


foot pudding, ib. A pith pudding, ib. A marrow pudeing, 
i50. A boiled ſuet pudding, ib. A b. iled plumb pudamg, 
ib. A Yorkſhire pudding, 151. Afteak pudding, ib. A ver- 
micelli pudding with marrow, 152. An Oxti-ord pudeling, 153. 
Rules to be obſerved in making puddings, Cc. id. How to 
make pretty almond pudding, 190. An stmeal padding, 236. 
A potatoe pudding threc ways. 237. An orange puddiig our 
ways, ib. 238, A lemon pudding, 239, An almend pudding, 
1b. How to boil an almond pudding, ib. A ſagoc pudding, 240, 
A millet pudding, ib. A carrot pudding two ways, ib. 241. 
To make a cowſlip pudding, ib. A quiace, apricot, or white 
pear plumb pudding, 16. A pearl baricy pudding, l. A French 
bariey pudding, 242+. An pple pudding, i). An Italian pud- 
ding, ib. A rice puddiog three ways, ib. 243. To bit a cufe 
| turd pudding, 243. A flour pudding, ib. A batier pudding, 
Qa 244+ 


'464-20$ 


ed} gooſcberries, ib. Walnuts all the year, ib. 


* 


Pupton, how to make 2 pupton of apples, 188. 


2 
Lace, to make a quinee pudding, 241. wine, T 
preſerve red quiners whe, 74s. To make dy for quines, 
To make fyrup of quioces, Quince cakes, 352. 
preſerve white — 403- Bo ms a> 


"white, 406. | 
G 
Rabbits, ure for boiled rabbits 10. How to roaſt rabbits, 12. 
K  — — 
3, To fricaſey rabbits, 2g. To dreſs Portngueſe 5 122, 
——— is 898 To dreh rab 


bits in caſſerole, 113. To make a Scots rabbit, 218, A Welt 
rab\it, is. An Eugliſh rabbit two ways, id. To chuſe rabbits, 


224 
Zadai ſi pods, to piekle, .Jor. 
Re goo, how to a leg of matton, 244 Hogs feet and cars, 27. 
neck of veal, 33. A breaſt of veal two ways, 37, 3z. A piece 
of beef, 36. Cucumbers, 124. Oyſters, 126 215. Aſparagus,. 
226, - Livers, 1z7. Cauliflowers, tf. Gravy for «-ragoo, 139. 
To ragoo endive, 216. French beans, ib. 225. Ragoo of beans- 
with u force, 225. Beans ragoo'd with s cabbage, i Beans 7a- 
goo'd with parſnips, 226. Beans ragon'd with yotatocs, ibs To 
1agoo celery, is; Muſhrooms, 227; ATagoo of eggs, 228, Scan: 
in rag 64 433. 
Raifin wine, how to make, 338, 4032. 
Le to wake raſpberry gun, 327. Raſpberry wine, 335 
0 bs 


Rat:j a, 


J 


INDE X 
Ratafia, how to make a ratafia pudding, 206. To anke Tatafia 
cream, 323. 
Red marmalade, to make, 346. 


Rich, Mr. « diſh of mutton roaſted by him, 214. 


* „ directions for, 1, 13, 14- To roaſt beef, 2, rg. Mutton, 

Lamb, z. Hcuſe lamb, 14. Veal, 3, 14. Pork, 3, 14. 

is. The hind quarter of a pig lamb faſbion, 5. Geeſe, 
$=%2 7, 13. Woodcocks and ſnipas, 7, 15. REED 
2 o roaſt 


with the ſkio-on, 72. To roaſt 
roaſt a fowl with cheſauts, 82. i 
meat and 7 Xr - 

A o pigeons, 93. 0 

with a * ph To roaſt 2 caif's — age 10 e 
Pheaſants, 205 — 7 — 107. Za = 
head, 2 17 freſh ſturgeon, 20 A fillet or collar of 
ſt . To roaſt lobſters, 223. 


6—— — To chu% 
rulfs, 370, 


Sack poſer, 6 To 2 fark cr:am 
like butter, 414. 


—— — > 9 den ges 
9e to 140. 0 272, 
—— — three ways, 133, 13 To make fala- 
for a middle diſh at , 887. 
Scliad, to dreſs brockley in ſallad, 223. To raiſe a ſallad in two 
hours at the fire, 259. 
Salmon, how to broil, 196, 199. Fe dreſs a jole of pickled falmon, 
198. To bake ſalmon, 193. To drefs ſalmon au court Bouillon, 
203. Salmon à la braiſe, b. Salmon in caſes, 204. — my 
lmew pie, 260. To collar falmon, 26r, 2gr. To chuſe falman, 


27%. Pickled falmon, . The 6 


433. Dried ſalmon, how 
Q qe r. 


T</up, how to boil, x72, 


INDE. X. 


Samphire, how do pickle, 308. 
Halt, what kind beſt for preſerving meat or butter, 360. 
Rn, white or coloured filks with gold or fiiver in them, how to 
1 an, 419. ” 
qi] Sance,, how to make @ rich and cheap ſauce, Preface, iv. How to 
17 | make diflerent forts of ſance for a pig, 4. Sauce for a goole, 6. 
A turkey, d. Fowls, ib. Dacks, i5. Pheaſants and partridges, 
ib. Larky,&. Different forts of ſauce for a hare, 8. Directions 
. concerning che ſauce for ſteaks, 9. Sauce for a boiled turkey, 
10. A boiled gooſe, ib. Boiled ducks or rabbits, ib. Different 
| forts of ſauce for, veniſon, 11. Oyſter ſauce either for turkeys 
| or fowls boiled, 95, Muſhroom ſauce for white fowls of = 
+ | Forts, th, Muſbrogm ſauce for white fow!s boiled, id. Celery 
[11 - ſauce either for roaſted or boiled fowls, turkeys, partridges, 
"ny or any other game, 76. Brown celery ſance, ib. Egg fance for 
roaſted chickens, 77. Shallot fance for roaſted fowls, i. 
Shal.ot ſauce for 2 ſcrag cf mutton boiled, is. To dreſs livers, 
with muſhroom fauce, ih. To make a pretty little ſauce, 1. 
Lemon ſauee for boiled fowls, 78. Sauce for a brice of partrid- 
E pheaſants, or any thing you pleaſe, 121. Fich fauce with 
»bſter, 136. Shrimp ſance, ib. Oyſter ſance, ib. Anchovy 
ſauce, 137. Gravy for white ſauce, 138. Fiſk ſauce to keep the 
hole year, 27s. 3 
Lau ſag es, how to fry, 130. To make fine ſauſages, 285. Com mon 
ſauſages, 286. Bologna ſauſages, 6. Hamburgh ſauſages, 423. 
Suſages after the German way, 424. 5 
Savoys forced and ſtewed, how to dreſs, 129. | 
Scare, how to ſcare a hare, 110. N 
Scete, how to make a ſcate ſoup, 1/2. To crimp ſeate. 209. To 
fricaſey ſcate white, b. To fricaſcy it bro vn, ib. To chuſe ſcate, 


273. 
Feollops, how totes, 215. ; 
Scots, how to dreſs Scots collops, 22. To dreſs white Scots 
* eolſaps, 23. Scots collops à Ia Francois, 61. Scots collops 
Larded, 62. To do them white, ih. Scots chicke!'+, $7. 
Scots barley broth, 145. To make Scots rabbit, 278. Tue 
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| . Scots way to make a pudding with the blood of a gooſe, 
. To make a Scots haggaſs, 430. To make it ſweet with 
2. fruit, ih. f 
15 Seedcake, how to make, 311, 12. 


YE Selery ſauce, How to make tor roaſted or boiled fo turkeys, 
Lge * or any other game, 76. To make brown celery ſauce, 
as 1 To ragoo celery, 226. Fried celery, 236, Celery with cream, 


September, the product of the kitchen and freit gardeo this mouth, 


* „ 
35 Suet, h. te a boiled fuer pudding, 250, guet dumplings, 152. 
14489 Safi low wo chuſe, 372. 


, to make _ —_ 7 For a ſerag of 
| -\ *., mutcan boiled, 35. | b 
. Ae bake a ſheep's head, 30. To dreſs ſheeps rumps with rice, 
8 Tbe diffcreat parts of a ſheep, 353. 8 
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INDE X. 


£lrew/bury cakes, how to make, 31g. | 

Shrimp ſauce, how to make, 136. To boil ſhrimps, 196. To ſtew 

* ſhrimps, 214. To grill-ſhrimps, 22. To. dreſs buttered ſuimps, 
ib. To chuſe ſhrimps, 374. 

5 r2pſhire pie, to make, 160. 

Fes, diretions for them, 479. 

$ilks, how to clean, 419. Set Satin. 

Silner lace, how to clean, 419. 

Skirret, to make ſkirret fritters, 180, To fricaſey {kirrets, 216. 
To make a ſkirret pie, 257. 

$/ip-coat cheeſe, to make, 427. 

E£melts, how to pickle, 353: To fry ſmelts, 358. To chufe (melts, 


72s 

2 how to roaſt, rg, 10% To dreſs ſnipes in a ſartovut, is, 
To boil ſnipes, 108. To chuſe ſnipes, 37c. 

Snow balls, Caroliva, how to make, 439. 

Het, how to fricaſey foals: white, 210, T9 tricaſey ſoals brown, 
it. To boil foals, 211. To make a (cal pie, zs9. To chuic 
joals, 373. 

Sonp, how to make a crawfiſh ſoap, 141, 191. fl grod gravy 

: = 141, 218. A green peaſe ſoup, 143. A white-peafe ſoup 
two ways, 143. A cheſnutfoup, 144. P cket four, 146. Port- 
able ſoup, r. Rules to be obterved in making foups, 148. 
To make pea'c ſoup, 168, 278. A green-peale ſoup two ways, 
168, 169. To make ſoup meagre, 169. An onion foup, 170, 
An cel ſoup, ib. A mall foup, 191. A fcate or thornback 
ſoup, 172. An oyſter ſoup, 173. Analmond foup, ib. A rice 
ſoup, ib. A barley ſoup, 174 A turzip ſoup, ib. Aa egg 
ſoup, ib. To moke Spaniih loup, 395. 

Sorrel, to dreſs with eggs, 219. 

Sc ur cront, how to make, 430 

$5a%i ſb fritters, to take, 422. 

Spinage, how to dreſs, 16, 222. To dreſs ſtewed ſpinage and * 
222, How to boil ſpinage when you have not room on the 
to do it by itſclf, 223. How to make a ſpinage pudding, 281. 

roomfu! pudding, bow to make, 252. 

Stng's beart water, how to make, 426. 

Str us, how to broil, 8. DireQions c neerning the ſauce for leaks, 
9. How to make a freak pudding, 181. Beef ſteaks after the 
French way, 423. | 

$:ce!, how-to keep from ruſting, 420. 

S!ceple cream, to make, 3:0. 

Hertion buds, to pickle, 307. | 

Sew, how to ſtew oz-palates, 24. To few tripe, 2). To ftew 

a turkey or fowl, 33. To ftew a knuckle of veal two ways, 36. 

Beef ſteaks, 42. To ſtew a rump of beef two ways, 44. A 

rump of beef, ar the briſcuit, the French way, 45. Beet gob- 

bets, 46. Neats tongues whole, 48. A lamb or cat head, 
$8. A turkey or fowl in celery ſauce, 76. A turkey brown 
two ways, 79. A pretty way of llewing chickens, 83. To ſtew 
chickens, 88. Giblets two ways, 94, . To few pigeons, 
102. A ſtewed pheaſant, 106. A hace, 111. To den cucumbegs, k 
; 0 . k 


* m., k 


three ways, 214, 
216. Scollops, 216. To ſtew ſpinage and eggs, 222, To ſtew 


pork, 67. 
8. how to roaft a piece of freſh fl 
or collar of ſturgeon, 209. To 


| 207. To roaſt 2 
ſturgeon, id. How 2 


| neat's tongue, ib. 


ton 
= F. To 
Tort, how to moke a tort, 163. 
mike a burtercd tort, 329 


Trifle, how to make a trifle, 324. | | 
Þ 7 , how o fricaley, 6. T tripe, T New tripe, 10. 
* | . 2 2 is the Eaſt E 
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Turtle, how to dreſs 8 turtle 
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Trout, how to choſe, 372. 
. How to uſe 


[4 . 
Turbot, how to boil, . How to bake # turbot, 296. To chuſe- 
Turkey, bow to roaſt, 6, Ir, 74 
2 for a boiled turkey 


Sauce 


Turni ps, how to dreſs, 17. How to make turnip ſoup, How. 
—— rb 336. | 2 
the Weſt India way, 382. To drefs- 


a mock turtle, gov. 


Udder, how tu roaſt, rz. 
PD bow to make, 40 


5. | 
Varniſh, a » how to make, 418. A pretty varniſh to colony” 
e X 


419» | 

Feal, how to roaff, 3, 14. To draw veal gravy, 20. To dreſs a 
fillet of veal with collops, 23. To fricaſey veal, 23. To 
F To dreſs a 
breaſt of veal io hodg 3. To collar a breaſt of veal, 33. 
To ſtew a knuckle of » 36. Todreſs veal olives, 4 
dreſs a ſhoulder of veal with a of turni To 
veal &la Boar 
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e hes tg make fruit 8 of codlings, plumbs, Or. 39 
make w waters, iS. — brown wafers, is. To 
. wafers, 400. 22 waſers, 403. Fruit w fr, 
vate how to pick green 20, » 387. How to pickle them wh e, 
297- To pickle them black, 2989. How to — 
wainuts, 380. To preſerves walnuts green, 331. w to keep 


walnuts Uthe year, 356, How to make walnut — 319. 
Vater, bow to make water fritters, 191. To make water fokey, 


mn 20. To make a water tandſey, 233. To make chicken water, 
270. Tomke water gruei, 471. Battered water, 272. Seed 
ster, ib, Barley water, 273. Walnut water, 359. Trc:cle 
[ wa'er,. 360. Black cheery water, id. Hyſterical water. . 
(| Red roſe water, ib. Surfeit water, 36z. Mille water, ib. 4: ». 
The ſtag's heart wster, 426. Angelica _=- 427. Cordial 
poppy water, 428. 
Wenver fiſh, how to broil, 197. . 
| TFelf dhins, how to make, 216. 
: Welt minſter fo), how to make, 176. | 
f er baia. See Hams. 
| Whipt cream, how to make, 323- To make \whipe * 
| White pet, how te make, 175. To make rice-white"por, ib. Ts 
"make white fritters, 130, A white pear plumb adding, 41. 
| Wire marmalade, 345. White cars, how to chuſe, 370. 
1 „lian, how to buil, 196. Hos to chuie, 373. 
1 | | igen, bow to roaſt, 15. To boil, reg. | 
6,0 7 Wigs, how to mske very good, 316. To make light wigs, i5, 
| | 1 Anather way to make good wigs, 407. 
. * . © Wild fowl, how to broil, 209. 

3 Woe. how to make raiſin wine, 332, 402. To make elder wine, 
333 To make orenge wine is. 0 wive with raiſins, 5, 
"mov Hider — —— 2. 
| 3 34- 


| Gooſeberry wine, ib. Current woe, 
Birch wine, ib. Quince wine. 35. 


a ae. S- Tarnip wine, 336. Raſpberry wine, 5. 


| 7 w | Blackberry wine, 401. 
124 © Wood: ocks, bow to roaft, 7, 15, 10% Woodcocks in furtout, ic. 
| ett 1 To Hei. woodeueks, 188. Ms chuſe woodeocks, 379. . 


5 0 {gr nths, 34 
"> » Fellow varniſh, e, 48. a . 

orkfoire puddi how to make, 21. To make 2 Yorkihire 
x nan pic, 160. TLorkſchite, why famous for hams, 294. 
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